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“‘Guns, government, or 
cans, the art of adminis 
tration is the same.” He 
believes executives ought 
only to coordinate and 
control operations broadly 
at the top level. Page 60 
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MANY Styles AND Sige 


..._BUT ALL ANCHOR CAPS 
HAVE THE SAME QUALITIES 


Anchor® C.T. Caps are available in 20 sizes— 
18 to 120 mm.—lacquered,-coated or decorated. 
Deep rolled thread contacts underside of glass 
thread, exerts even pressure, effecting a uni- 
formly tight, dependable seal. 


ACH of Anchor Hocking’s fourteen types of 
metal and molded closures is designed for a 
specific purpose, yet each embodies the same 
qualities that provide dependable seals, low cost ap- 
plication, attractive appearance and ease of removal. 
The outstanding qualities of Anchor Caps are the 
result of practical research and engineering, careful 
selection, testing and control of raw materials, high 
manufacturing standards and thorough quality con- 
trol through laboratory tests and regular inspections. 
If you package or contemplate packaging in 
glass let us recommend and send samples of the 
closures best suited to your particular needs. The 
services of our Package Engineering and Research 
Laboratories are also available to help you solve 


glass packaging problems. 


GLASS CORPORATION 
LANCASTER, OHIO 


* 
I\ hh [ , ie i ] CK) NV ; The Most Famous Name in Glass 
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= EKIN CANS are Product Planned, When 

ntrust your product to a Heekin Product 
Planned Ca vill have the best cam that any- 
one is capable sila »ducing—each can will be the 
same. The more you think about this, the more, 


we hope, you'll want to talk about it. 


eek ins J nes PLANMED cans 
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= ACS] your H-A-PACKED 
mm «= PRODUCTS ON — 
| DEALERS’ SHELVES. 
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THEM...YOU'LL 
SELL THEM 


Come in and see us at the ATLANTIC CITY RACKAGING SHOW 
(April 5th through April 8tp) 
...we'd like to tell you about HAZEL-ATLAS SERVICE IN GLASS 


And remember, too, there's a packaging show near you in every H-A sales office and plant 
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Events to Come 


March 12-13. Utah Canners Asso- 
ciation, 42nd annual convention, Ho- 
tel Utah, Salt Lake City. 


April 3-4. Packaging Machinery 
Manufacturers Institute, spring meet- 
ing, Hotel Dennis, Atlantic City. 


April 8. Indiana Canners Assn., 
spring meeting, Claypool Hotel, In- 
dianapolis 


May 2-5. National Fisheries Insti- 
tute annual convention, Hotel Cleve- 
land, Cleveland, Ohio. 


May 10-12. Ninth Purdue Industrial 
Waste Conference, Purdue Memorial 
Union, LaFayette, Ind. 


May 11-12. Third Annual Sales 
Clinic, Pennsylvania Canners Associa- 
tion, Galen Hall Hotel, Reading, Pa. 


May 17-19, Mid-year mecting of 
Grocery Manufactvrers of America, 
Inc.. Boca Raton Hotel, Boca Raton, 
Fla 


May 24-27. Symposium on Instru- 
mentation, University of Michigan, 
Ann Arbor. 


July 15-16. National Pickle Packers 
Assn., mid-year meeting, Drake Hotel 
Chicago 


Aug. 17-19. Fifth Western Packag- 
ing and Materials Handling Exposi- 
tion, Civic Auditorium, San Francisco. 


Sept. 23-26. Packaging Machinery 
Manufacturers Institute, 22nd annual 
meeting, Grove Park Inn, Asheville, 
N.C 


Oct. 4-7. Produce Prepackaging 
Assn., Inc., third annual conference 
& exposition, Shoreham Hotel, Wash- 
ington, D. C, 


Special group 
subscription offer 
Subscribe to FOOD PACKER for 
members of your company at a 
special reduced rate of $1.50 per 
yeor for each subscription in 
groups of three or more. SAVE 50 
PERCENT! Many canners have 
taken adventage of this offer. 
Send us the names of your key 
people and we will stort their 
subscriptions with the current is- 
sue. 


FOOD PACKER 
139 N. Clark St. 
Chicago 2, Ill. 





CAN PLANT 
IN ORLANDO... The Heart 
of “The Citrus-South” 


MANUFACTURING FACILITIES 
Three-fold expansion in the last 
two years, We keep pace with you. 


LITHOGRAPHY FACILITIES 
Everything under one roof. Do all 
your business with just one call. 


LABORATORY FACILITIES 
Another example of Crown’s fully- 
integrated Service in the South. 


WAREHOUSE FACILITIES 
Chances are you'll find the cans 
you need RIGHT IN STOCK! 


Call in a Crown Sales Represen- 
tative today. Get started doing 
business with this friendly, 

ndable_ source - of - supply. 
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Saturated high purity brine 
’ s in your plant! 
for evi your The Morton Brinemaker delivers 
CE boven ney PT ae pests oe . i up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, or 
anywhere in your plant! 
Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
high grade evaporated salt of con- 
- trolled purity, quality and uniform- 
Fer aac salting by the economical ity; Morton K. D. Granulated, a 
bulk method. Designed for either plant- 5 superior quality of evaporated salt; 


blended mixtures or quick-dissolving and Morton Rock Salt. A Morton 
Morton Salt. Buying salt in bags and 


dispensing accurately metered amounts Consulting Engineer will be glad 
into each can saves real money. to recommend the salt best 


suited for your needs. 


Salt Tablet Depositor 

Deposits one tablet in each can at high 
speeds with never-fail accuracy. The tab 
let depositor enables the canner to get 
the exact amount of salt, or other made 


to-order mixtures, into each and every 
can, 


"@e@eeeeeeeeeoeeeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


Please send me full details on the Morton Brinemaker. I 
would also like information on: 


MORTON SALT COMPANY ("] Morton Canning Salt [ ] The Bulk Salter ia The Salt Tablet Depositor 


Industrial Division Name and Title 
Dept. FB-3, 120 S. LaSalle St 


Chicago 3, Illinois 


Zone State 


(Brinemaker not available on West Coast) 
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CAN HELP TRIM RISING COSTS IN YOUR PLANT 


If you pack peas and are looking for ways to cut 
costs, see what this specially engineered FMC pea 
equipment can do for you. First, each item is engi- 
neered to do an exacting job continuously and 
automatically. This greatly simplifies operations, 
speeds up output, and frequently reduces manpower 
requirements. Secondly, this equipmet is sturdily 
constructed of high-grade materials—precision-built 
to run smoothly and efficiently through extended 
heavy-load periods with a minimum maintenance 
factor. And thirdly, its outstanding design, devel- 
oped over many years, provides the gentle handling 
essential in maintaining the high quality established 
by the canner for his finished product. 


Write for full information or call 
your nearest FMC representative 


i. 


(1) FMC 8-STATION PEA & BEAN FILLER 


@ 


@ 


Cc) 


Automatically measures and fills 
the product, then adds brine to 
a highly accurate measure. Han- 


dies up to 180 CPM, depending 
on can size, 


FMC TWIN REEL PEA GRADER 

Features patented FMC ‘‘Clover- 
leaf’’ screen for increased out- 
put, more accurate sizing without 
damage to peas. Supplied with 
any number of sections desired. 


KEY FROTH FLOTATION CLEANER 
Designed for selective and auto- 
matic separation of waste and 
foreign material from the prod- 
uct. Unmatched efficiency at a 
capacity up to 8,000 pounds of 
peas per hour. 


FMC 15 STATION PEA & BEAN FILLER 
New and unique in design, these 
twin units achieve a rare combina- 
tion of accuracy plus high capac- 
ity (up to 380 CPM — 211 x 304) 
with their carefully calibrated 
measuring pockets and overflow 
briner principle. 


© 


® 


To Tae fotcular, ) 
pm 


FMC BLANCHER 

Available in 8 to 18 ft. sizes, 
according to length of blanch re- 
quired. Has highest capacity per 
floor space, is easy to install and 
clean, and is economical in 
steam and power requirements. 


FMC ROTARY PEA WASHER 

Extremely simple and effective, 
smooth in operation, absolutely 
sanitary and easy to clean, Pres- 
sure lubrication gives long, 
trouble-free bearing life. Han- 
dies peas and many other 

cts. 


FMC GOOSENECK CONVEYOR 
Positive interlocking buckets form 
continuous conveyor with large 
een for peas, beans and 

¢ granular products. Built in 
any even-foot length. 


FMC (LEWIS) QUALITY GRADER 
Efficient separation of two grades 
of peas, sinkers and floaters, 
through the specific gravity prin- 
ciple. Triple-ree! discharge thor- 
oughly separates peas from brine 
and trash. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


TRADE MARK 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA 


EASTERN: HOOPESTON, ILLINOIS 
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PFIZER CITRIC ACID 


@ The fact that there is no water of crys- 


tallization in Pfizer Citric Acid U.S.P. 
Anhydrous can mean lower citric costs for 
you. Here’s the way it works... 

First ... you drop the freight costs on 814 
Ibs. for each 100 Ibs. of the hydrous form 
you have been ordering. 

Second ...Citric Acid U.S.P. Anhydrous 
costs less on an actual acid basis. You save 
more than *4.¢ per lb. by buying it. 


let’s talk Citric! 


drop 
water 
from 
your 
Citric 
costs... 


use 


U.S.P. ANHYDROUS 


Third...you cut storage and handling 
costs since you'll be handling one drum less 
out of five. 
Fourth...since Citric Acid Anhydrous 
never dries out, nor does it absorb water 
under normal storage conditions, you get 
more uniform composition in your products. 
The next time you order, specify the 
product that helps you cut citric costs— 
Pfizer Citric Acid U.S.P. Anhydrous. 


CHAS. PFIZER & CO., INC. 


630 Flushing Avenue, Brooklyn 6, N. Y. 
Branch Offices: Chicago, III; San Francisco, Calif; 
Vernon, Calif; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 





Protect fine texture 
and bright color with 


CERELOSE 


Mildly sweet dextrose sugar helps make a perfect syrup— 
which retains firm texture and bright color . . . prevents the 
fruit from turning soggy . . . and from “edge-sloughing”’. By 
making perfect syrups—dextrose helps to preserve the won- 
derful fruits you pack in tins and glass. 

For the canning industry Corn Products Re- 
fining Company produces Globe® Brand corn 
syrups, ideallysuited formany canning formulas. 

Complete technical service is available with- 
out cost or obligation. We welcome your specific 
technical inquiries. 


dextrose 


FOOD- ENERGY SUGAR 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. Oe reoecrs canning @ 
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FINE FOODS 


ARE A MATTER OF 


x 


eS 


STANGE 
SEASONINGS 


WM. J. STANGE CO., CHICAGO 12, ILL. + OAKLAND 21, CALIF 


CANADA: STANGE-PEMBERTON, LTD., »« NEW TORONTO, ONT 





FAMOUS LAST WORDS: 


‘they wouldnt dara" 


That’s what they said the day before Enlist the help of your local Civil Defense 
Pearl Harbor. Remember? But by now Director. 
you’d think people would have learned. Check contents and locations of first-aid kits, 


Let's face it—we must be ready for Send staff to Red Cross courses. They may 
disaster at any moment. It may be an save your life. 


atom bomb—or it may be a fire, a flood, ('] Qumneciagnapniinate in seus cementite, 
a hurricane. It’s only common sense to Your local CD Director can show you how. 


be prepared for it, whatever it is. Take Set the standard of preparedness in your plant 
these precautions TODAY: city—check off these four simple points NOW, 
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Otto Svoboda F. E. Glotfelty 


Handling costs average 30% of the total 
cost of a product in manufacturing plants 
without continuous handling systems, 
Otto Svoboda, sales manager of The 
E. W. Buschman Co., Cincinnati, said at 
the firm’s central states meeting in Chi- 
cago. 


The Corn Products Refining Co., New 
York, has elected F. E. Glotfelty and 
R. G. Ruark vice-presidents. Mr. Glot- 
felty was also made a director. 


Walter H. Lappen was named head of 
the quality control department in the 
frozen food division of Phillips Packing 
Co., Inc., Cambridge, Md. 


The Utah Canners Assn. has elected the 
following officers: D. J. Isom, general 
manager, Hunt Foods, Inc., president; 
Ang s G. Stevens, president, Stevens 
Canning Co., vice-president, and Harvey 
F. Cahill, re-elected secretary-treasurer 


Stephen M. Murphy has joined the sales 
management staff of Continental Can 
Co.’s central metal division. Milton A. 
Steege was named credit manager of the 
firm’s Baltimore credit district, metal 
division, to succeed Nelson Schuster who 
will retire this year. 


H. R. Baxter, vice-president and treasurer 
of The Donner Corp., was elected to 
the board of directors of National Can 
Corp., Chicago. 


Tri-State Packer's Assn., Easton, Md., an 
nounces the appointment of Mrs. Ann M. 
Weal as new office assistant. 


The opening of a central Commodity 
Stabilization Service office for processed 
agricultural products at 1010 Broadway, 
Cincinnati, Ohio, on February 15, was 
announced by the U. S. Department of 
Agriculture. 


J. O. Epeneter was appointed general 
manager of the refinery division of Ar- 
mour & Co., Chicago. 


Rosenberg Bros. & Co., San Francisco, 
has named Paul Sayres Co., Inc., New 
York, to handle promotion and distribu 
tion of Rosenberg’s Sugaripe consumer 
line in the New York market. Mitchell 
Beck Co., New York, will continue to 
handle private label and bulk sales. 
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W. H. Lappen D. J. Isom 
Willard Eliel, president of College Inn 
Food Products Co., Chicago, announces 
that Chicago interests have acquired the 
business. There will be no change in the 
management of the company, which will 
operate under the name of College Inn 
Food Products Corporation. 


Louis N. Ruso, general manager of A. L. 
Ruso, Inc., Watsonville, Calif., will as- 
sume the additional responsibilities of 
sales manager for the firm. G. L. You- 
mans, Jr. was appointed manager of the 
Ruso cold storage plant in Atascadero, 
Calif. 


John M. Davidson was appointed assist 
ant sales manager of the metal process 
ing department of the Pennsylvania Salt 
Mfg. Co., Philadelphia, Pa. 


Arthur J. Burke has assumed full duties 
of chief engineer at Richardson Scale 
Co., Clifton, N. J., following the retire- 
ment of vice-president John P. Clifford. 


Grocery Manufacturers of America, Inc., 
New York, has announced the appoint 
ment of Miss Dorothea Mahlstedt as di 
rector of press and 
relations. 


women’s radio 


Roger F. Hepenstal, vice-president in 
charge of manufacturing for American 
Can Co., N. Y., will serve as director of 
cataloging, standardization and inspec 
tion with the Department of Defense in 
Washington, D. C 


Membership in Super Market Institute 
for the quarter ending December 31, 
1953, rose to a total of 646 companies, 
with total annual sales for the year 1952 
of $5,317,000,000 


Clark Equipment Co. has announced 
plans to erect a new plant on the out 
skirts of Benton Harbor, Mich., for as 


sembly of tractor and power shovels 


The new plant is expected to be in op 
eration before the end of 1954 


Glaser, Crandell Co., Chicago, has an 
nounced the appointment of J. J. Thomp 
son Co. as its brokers to cover the entire 
state of Michigan 


James R. McGoldrick was promoted to 
district manager of the Brockway Glass 
Co.’s St. Louis office. 


S. M. Murphy H. R. Baxter 

Hazel-Atlas Glass Co., Wheeling, W. Va., 
announced the appointment of Creed 
Malone, Jr., as chief engineer. He suc- 
ceeds Laurence Meharg, who will con- 
tinue to serve the 
consulting capacity. 


company mm a 


T. C. Thomsen, formerly with General 
l’oods Corp., N. Y., has joined the M. K. 
Mellott Co., consultants in public rela- 
tions, as vice-president and manager of 


the New York offices. 


Diamond Alkali Co., Cleveland, has an 
nounced the following: establishment of 
a Chlorinated Products Division, with 
C. E. Lyon as general manager; estab 
lishment of a Plastics Division, with A. L. 
Geisinger, general manager; promotion of 
Frank Chrencik to works manager of the 
Houston plant, and appointment cf Jo‘n 
S. Cort, Jr., as sales manager of the 


company's chromium chemicals division. 


The Aluminum Assn., New York, has 
announced election of David P. Reynolds, 
Reynolds Metals Co., Louisville, Ky., as 
director at large. Re-elected were di 
rectors George A. Ginsburg and Harry L. 
Smith, 


Apple Growers Union, Sebastopol, Calif., 
has named Elmo Martini general man- 
ager. Martini was formerly a director of 
the firm 


Mrs. Tucker's Foods, Inc., Sherman, Tex., 
and Jacksonville, Ill., celebrated its 41st 
anniversary in February 


A grant of $100,000 by the Campbell 
Soup Fund will finance the auditorium 
of the projected Basic Sciences Labora- 
tories Center of the Drexel Institute of 
lechnology, Philadelphia, 


Elbridge G. Lowell, 83, vice-president 
and director of Angelus Sanitary Can 
Machine Co., Los Angeles, died Decem- 
ber 5 following a brief illness. He had 
been associated with the firm since 1918. 


W. M. Tompkins, 60, technical assistant 
to the general manager of Continental 
Can Co.'s equipment engineering divi 
sion, died recently in Chicago 


Mrs. Frank C. Westphal died recently 
following an illness of several years. She 
is survived by her husband who is presi 
dent of the Watertown (Wis.) 
Co., and four sons 
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Spice Shipments 
are not always the same... 
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BUT CONTROLLED EXTRACTION ASSURES 
UNIFORMLY PURE, POTENT PEPPER FLAVOR 


IN SOLUBLIZED 


Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 
quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 

A real contribution to the flavor control of your products! Let’s 


talk about it. 
* Patent Applied For. 


THE 


LABORATORIES, INC. 
in Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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... BUT ALL ANCHORGLASS CONTAINERS 
HAVE THE SAME QUALITIES 


HEY are uniformly strong, tough, dependable 
lightweight glass containers—high in chemical 
durability, accurate in dimensions, capacity and finish, 
They are designed to withstand the knocks of modern 
high speed production lines, handling and transportation, 


Anchorglass containers are the result of practical 
engineered designs, careful selection and control of 
raw materials, uniform distribution of glass, precise 
temperature control in annealing and thorough quality 


control through laboratory tests and regular inspections. 


If you package or contemplate packaging in glass let 
us send you sample containers with suitable closures 
for your particular needs. The services of our Package 
Engineering and Research Laboratories are also avail- 
able to help you solve glass packaging problems. 


| Anchorglass” catsup and chili sauce 
bottles are available in six standard styles. 

The rounded panel bottle at right is sealed 

with a 27 mm. Anchorvac Dualseal Catsup Cap. 


GLASS CORPORATION 
LANCASTER, OHIO 
te 
The Most Famous Name in Glass 
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Checks 900 
fill of containers a minute 


Sed 


/ 


3. 


Use G-E HYTAFILL 

Monitor for milk, fruit 

concentrates, motor oil, detergents, 
beer—any liquid or free-flowing solid. 


OMPARE your present checking equipment with 
General Electric's low-cost, trouble-free HYTA- 
FILL X-Ray Monitor. This high-speed, automatic 
device straddles existing conveyor lines . . . does not 
come in contact with containers. Any liquid or free- 
flowing solid can be accurately monitored . . . over- 
or under-fills rejected, It's proved particularly effective 
for fruit concentrates, beer and milk. 
Here's how it works: a narrow x-ray beam passes 
through the container at the correct height-of-fil. 


Completely sealed, HY TAFILL tube head 
and detector can be washed down with 
either steam or hot water. Control can 
be installed anywhere within 50 feet. 


Variations exceeding 1/64 of an inch are automatically 
detected. It's a sure method of eliminating short meas- 
ures without costly over-filling . . . insuring constant 
head-space for accurate control of container pressures 
during processing . . . catching leakers that might 
cause spoilage or embarrassment, 

For complete information on the HYTAFILL, see 
your G-E x-ray representative. Or write X-Ray De- 
partment, General Electric Company, Milwaukee 1, 
Wisconsin, for Pub. AG-34. 


You can put your confidence in — 


GENERAL @@ ELECTRIC 


FOOD PACKER 





WHEN PU 
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This Petcock 
Saves Early 


Pump Replacement 


MPS WEAR OUT 
1S AT FAULT! 


.“ 


os. 
‘oe 


USE DAILY AS DIRECTED 


WAUKESHA P.D.* Sanitary Pumps are 
built for long life! Every detail in their 
design and construction confirms this. Ser- 
vice-conscious Owners prove it every day, 
every year. That’s why you'll find more 
Waukesha Pumps in use today for quality 
protection of all types of products, liquid, 
semi-liquid, creamy or chunky. Prove it 
yourself — write for latest In- 

struction Manual—or complete 

catalog. 


*P.D. — Positive Displacement, slow speed 


Petcocks also available 
for pumps now in use 


WAUKESHA FOUNDRY COMPANY, 
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One of many Waukesha Pump “Life-Savers,” this simple petcock 
can add months to pump service! Use it to drain condensate from 
your pump every time you clean it daily. 


It's important! If you leave condensate in your pump, you saponify 
the oil .. . Your oil loses its lubricating value, and you have 
rapid wear on the ball bearings, causing misalignment of shaft 
—resulting in excessive wear on impellers and pump body. Shorter 


pump life, early repair and need for replacement! 


SAVE YOUR PUMP... Make the ‘‘Petcock- 
Check” every day. Let it drain until the oil runs 
clear. Then check the oil level; add oi! to fill — 
of the recommended type and viscosity. It's good 
“life insurance.” Saves money — and new pump 
investment. 


100% 
LTT 7 fe ECS 
nee ae 


Dependable Product of a Responsibie Manufacturer 
1356 Lincoln Avenue 


Waukeska, Wisconsin 





Washington and You 


Robert Y. Kerr, Washington Editor 


Dairy “dilemma” illustrates uneven 
pressures that may face the industry 


HEW Secretary Hobby’s assertion on “cooperation” at NCA 
convention affects the long line of food distribution, 
from processor c'ear down to Aunt Carrie & her purse 


In A MAjOoR ADDRESS before the Na 
tional Canners Association convention, 
the Secretary of Health, 
and Welfare made one of those quiet 
statements that everybody thinks is 
pretty wise and then rather forgets. 

Mrs. Hobby said in effect that keep- 
ing up the safety and quality stand- 
ards of foods is a cooperative affair 
that ought to be shared in voluntarily 
by everybody who has an honest inter- 
est in human forage and its marketing 
methods, 

Most of us would think first of the 
Food & Drug inspectors, since they 
have legal responsibility and legal 
powers in the matter of maintaining 
the climate of food standards. Of 
course they have these delegated 
powers; but the clan of economic 
weather-makers includes also the pro- 
ducers of raw materials, the food proc 
essors, the long line of distributors 
reaching from the processing plant to 
the retail counter, and by all means 
Aunt Carrie and her fellow household 
purchasing agents. 


Education 


Compliance is good 


With a few exceptions about which 
everybody knows, the 
compliance weather of late years has 


food-standards 


been pretty good; otherwise the small 
number of inspectors wouldn't have 
gotten anywhere, but fast. In a way 
this recalls what a traveling salesman 
said about a train he once took out of 
Chicago. Fifteen minutes after leaving 
the terminal, according to his account, 
the train was two hours late; and if 
we thought this wasn’t possible we 
just didn’t know about the psycho- 
logical climate of that particular 
locomotive. The train crew couldn't 
help it if the engine had learned its 
trade on a shoppers’ local. It stopped 
automatically at every house; and 
twice at a double house! 

Getting back to the food business, 


there’s some little evidence of chang- 
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ing weather. Corns are beginning to 
ache, with production and distribu- 
Customers are getting a 
thought quarrelsome. Economists are 
telling us in those quiet whispers, 
audible for 17 miles, about rolling 
adjustments ahead; whatever they are. 
It adds up to a collection of uneven 
pressures on the industry. 

So here’s a small sample; useful, if 
at all, for purposes of illustration. No 
comment intended about the problem 
which is a separate 
puzzle in itself. Just a passing refer- 
ence to a crack in the cooperative 
support of standards; at the point 
where the retail consumer hitches on. 

Now Aunt Carrie’s an old hand at 
household economics; and, while she 
has a high-compression vocabulary 
that’s set to kick off any time the 
provocation gets too hot to handle, 
she always tries to see all around a 
situation before throwing the book at 
it. But not all her neighbors are so 


tion costs. 


of surpluses; 


restrained. 

This page notices that newspapers 
are carrying quite a lot of letters to 
the editor, written by hot and bother- 
A good many of these 
fire arrows get shot at dairy farmers 
and their supposed “high-level in- 
comes.” A good many propose a 
buyers’ strike against the purchase of 
butter; which, the writers think, would 
make “quite a dent in the farmers’ 
The real objective, it 
seems, is to bring down the price of 
milk censumed by small children. 

Dairy farmers are capable of speak- 
ing for themselves; and no one is sur 
women with children 
worry over the price of milk. But the 
old proble m of the cross-eyed butcher 
is involved; whether or not he hits 
where he looks. So before the good 
ladies assault the dairy farmer's com- 
placency and his high-level income it 
might be an idea to find how com- 
placent he is and how high his income 
reaches. 


ed housewives 


complacency.” 


prise dd that 


Here are some borrowed figures: 
Since 1952, this farmer’s share of the 
dollar paid by the retail customer for 
dairy products has declined by eight 
percent. The hourly earnings of the 
farmer for operating his farm have 
been running of late below the aver 
age wages of farm hands; and these 
farm hands are paid less than half the 
average wages of industrial workers. 
If the husbands of the clamant ladies 
are industrial workers, their wages 
have doubled since ’39 and, as we 
mentioned above, are more than twice 
as high as the farmer’s income. Dur- 
ing the same period, dairy products 
lack ten percent of having advanced 
as much as the average of all foods. 

Not many people think this holy 
war against the dairy farmer will ever 
go beyond the  letters-to-the-editor 
stage. But let’s suppose it does take 
place and that it makes a further cut 
in the dairyman’s income. It would 
not reduce the price he must pay for 
feed nor the cost of the equipment he 
must have to comply with state and 
local regulations. And, if the above 
figures are correct, it wouldn’t take 
much income reduction to put him 
permanently in the red. 


Forced losses 


The indignant ladies may not have 
noticed that there is no law com- 
pelling a dairyman to operate at a 
loss. His obvious course, if he’s pushed 
permanently below the line, is to 
consign his herd to a meat-packing 
plant and to retire from a losing oc 
cupation, Let’s suppose enough herds 

liquidated to bring the national 
supply of milk two or three percent 
below the current national demand. 
This would hardly reduce the price 
of milk. Quite the contrary. Whatever 
the answer may be to the troubled 
ladies’ problem, a gun-jumping buy 
ers’ strike wouldn't seem to promise 
them much; at least not much they’d 
want when it got delivered to them. 

But the point this page seeks to 
make is that violent and ill-considered 
assaults on producers and markets 
MIGHT actually bring a number of 
prices down, but in ways the buyers 
wouldn't like; do it by the shorting of 
processing methods, by the substitu 
tion of inferior— 
and especially by eva 
sions, trying to 
maintain quality standards, would see 
a variation of Gresham’s law working 


and cheap—materials, 
by omissions, 


Honest processors, 


against them. Sir Thomas Gresham, a 
British financier of the sixteenth cen 
tury, discovered that bad money 
drives good money out of the market. 
Well, where price is the first factor 
in importance, inferior food products 
(Continued on page 45) 
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Use your cap to show 
special storage directions 


If your product needs special care, tell about it on your cap. 
For your metal cap is a lasting “label”—one that won't get 
detached or torn. It’s there every time your product is used— 
every time the reminder is needed. 

There are lots of other ways a decorated cap can work for 
you—from displaying a trade-mark to showing a recipe. All 
offer ways to help win sales for your product. Let Armstrong's 
package designers suggest the right job for your cap—and 
ways to do it best. 

For complete information, just get in touch with your 
nearest Armstrong office or write direct to the Arm- 
strong Cork Company, Glass and Closure Division, 

5203 Cherry Street, Lancaster, Pennsylvania. 


S METAL CAPS 
. Close with a twist / => 
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CUSTOMER 
RESEARCH 


CLOSING 
MACHINE 


MAINTENANCE EQUIPMENT 


ENGINEERING 


FUNDAMENTAL 
RESEARCH 


PRODUCT 
DEVELOPMENT 


_ = with the best in cans 


_ take your pick 


of our package services 


Naturally, Continental is interested in shipping you cans by the train- 
load. But we want to be sure that the cans you get are precisely right for 
your operations . . . that they are delivered when and where you say .. . 
and that you have access to the many helpful services we have available. 
That is why we put so much emphasis on our Tailor-Made Package 
Service. When you become a Continental customer, your packaging 
problems become our problems. We work with you as if you were our 
one and only customer. We do things your way if humanly possible. 
Give us a chance to prove it — soon. 


CONTINENTAL © CAN COMPANY 


Continental Can Building 100 East 42nd Street, New York 17, N. Y. 
Eastern Division: 100 E. 42nd Street, New York 17 


Central Division: Pacific Division: 
135 Se. Le Salle $t., Chicago 3 Russ Bidg., Son Francisco 4 
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BLUE LAKE GREEN BEANS are introduced in New York City by (I. to r 
Wm. J. Jost, Geyer advertising acct. executive; Chester |. Chase, presi 
dent of Paulus Bros. Packing Co., Salem, Ore.; and Don Dawson, head 


of Don Dawson Co., advertising, Portland. 


Blue Lake green beans 
introduced in New York 


Blue Lake green beans, distinctive 
variety developed specifically for can 
ning and grown commercially only in 
the northwest U. S., were introduced 
to leading food editors in the east 
recently by officials of Associated Blue 
Lake Green Bean Canners, Portland, 
Ore. (see photo above). Chester I. 
Chase, president of Paulus Bros. 
Packing Co., Salem, Ore., said that 
Blue Lakes, packed now under many 
brand names, have had “fastest sales 
growth in history of canned foods 
capturing in relatively few years over 
30 percent of total canned green beans 
sold in the U. S.” 


NCA consumer relations 
committees named 


National Canners Association presi 
dent E. E. Willkie has named mem 
bers of a 19-man committee on 
Consumer and Trade Relations which 
will oversee the new Association pro 
gram in 1954 of promoting increased 
use and acceptance of canned foods. 
Those to serve on the committee in 
clude many of the members of the 
special committee that worked during 
1953 under chairmanship of Wm. A 
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GLASSPACKING e 


P. P. WOJTUL (left 


Graaskamp (right), vice-president of American Can Co., 
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FREEZING 


BETWEEN THE LINES 


vice-president of Continental Can Co., takes 
over as new marketing chairman of Can Manufacturers Institute. L. W 


retiring chair 


man, offers congratulations as Hal Jaeger, CMI official, looks on 


Free Sr. in studying and pointing up 
this activity, It was their recommenda 
$150,000 program and 
employment of Dudley, Anderson and 
Yutzy that was voted unanimously by 
the NCA board of directors at the 
recent Atlantic City convention. 

To work closely with DAY and the 
NCA staff on implementation of the 
program 


tion for a 


Chairman Free has also 
named al small tec hnical subcommittee 
of this group. Members of these com 
mittees are as follows 


Consumer and trade relations 


Wm. A. Free Sr., Hungerford Pack 
ing Co., Hungerford, Pa.., 
K. F. Boucher, Hawaiian Pineapple 
Co., Ltd San Edward 
Dunlap, Plymouth Canning Co., Ply 
mouth, Ind.; Dan Gerber, Gerber 
Products Co., Fremont, Mich.; Fred 
C. Heinz, H. |. Heinz Co., Pittsburgh 
H. A. Hebberd, Stokely-Van Camp, 
Truc Indianapolis; E. A. Hildreth 
National Fruit Product Co., Ine., Win 
chester, Va.; W. D. Hooper, Hunt 
Fullerton, Calif.; K. M 
Ingison, Fruit Belt Preserving Co 
East Williamson, N. Y.; Glenn Knaub 
P. J. Ritter Co., Bridgeton, N. J.; Roy 
G. Lucks, California Packing Corp. 
San Francisco; Norman Merrill, Blue 


chairman; 


Francisco 


Foods, Inc 


Lake Packers, Inc., Salem, Ore.; Jack 
Mullowney, Green Giant Co., Le 
Sueur, Minn.; Fred Moss, Idaho Can 
ning Co., Payette, Idaho; Louis Rat 
zesberger Jr., Illinois Canning Co., 
Hoopeston, Ill.; Henry M. Stevens, 
( ampbe i} Soup Co., Camden, N. J. 
A. O. Verbeke, Libby, McNeill & 
Libby ( hicago | B. Weix 
mowoc Canning Co., Oconomowoc, 
Wis.; E. E. Willkie, Pacific 
Fisheries, Inc 


Ex offic oO 


Ocono 


American 
Bellingham, Wash., 


Technical subcommittee 


K. F, Boucher, chairman; and Wil 
mot P. Rogers, Henry M. Stevens, 
Joseph B. Weix, and Wm. A. Free Sr., 
Ex-officio 

According to NCA, the subcom 
mittee met at the DAY office in New 
York, February 2 
sentatives of the Can Manufacturers 
Institute 
tinental Can Co. George Anderson 
ind Don Callahan of DAY outlined 
the plans and methods Mr, Anderson 
had presented to the board in Atlantic 
City. This was for the purpose of 


along with repre 


American Can Co., and Con 


acquainting these other trade groups, 
which have canned foods advertising 
ind promotion programs in being or 
under consideration, with the nature 


of the NCA program 


thus to avoid 





NEWEST ADDITION to Central Florida’s growing industriol community is American Can Company’s 
new metal container plant, in Plymouth, in which metal cans for citrus products will be manu- 
factured. Plant employs 150 people and has rated capacity of 300 million cans per year. 


duplication and generally to achieve 
coordination of the efforts 
that will be underway concurrently 
in 1954, 


New NAFFP officers 


The National Association of Frozen 
Food Packers announces the election 
of the following officers at the associa 


several 


tion’s recent annual convention: Presi 
dent, John L. Baxter, H. C. Baxter & 
Bro., Brunswick, Me.; first vice-presi 
dent, Geo. L. Mintley, Birds Eye Div., 
General Foods Corp., New York City 
second vice-president, F. G, Lamb, 
Lamb-Weston, Inc., Weston, Ore 
secretary-treasurer (re-elected), L. W 
Martin, Washington, D. C, 


Preservers Assn. announces 
new officers 


Officers of the National Preservers 
Association (all re-elected) are: Presi 
dent, Buell H. Bedford, Bedford Prod 
tots, Iac., Dunkirk, N. Y.: 
vice presidents W K Meschter 
American Preserve Co., Philadelphia 
Paul Smucker, J. M. Smucker Co., 
Orrville, Ohio; and A. H. Blount, Tea 
Garden Products Co., San Leandro 
Calif.; secretary-treasurer, John C. 
Fosgate, Chester C. Fosgate Co., Or 
lando, Fla.; and managing director 
W. Lowe Walde, Washington, D. ¢ 


Broker's place in frozen 
food industry strong, 
Rogers tells NAFFP 


With the frozen food industry mov 
ing ahead soundly, the food broker's 


place in it is stronger than ever, Wat 
son Rogers, president of the National 
Food Brokers Association, told the 
National Association of Frozen Food 
Packers at its annual meeting held in 
New York recently 

“Actually it is too early to talk about 
the food brokerage score for 54,” Mr. 
Rogers said. “But | think there will 
be general agreement that the food 
brokerage goal for this vear is to set 
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new sales records in frozen foods, 
just as in other fields of the food in- 
dustry”. 

The food broker spokesman sound 
ed a warning that in attempts to weak- 
en the Robinson-Patman Act the entire 
food industry faces a threat to sound 
business conditions that could com 
pletely change its present bright eco- 
nomic outlook. “If any one of the basic 
principles of this law is weakened,” 
he continued, “it will unloose a de- 
structive torrent of unfair price dis- 
criminations that would set the 
industry back many years. For the 
frozen food industry such a set-back 
would be tragic indeed.” 


Nation divided into seven 
pickle markets by NPPA 
The National Pickle Packers Assn. 


has announced a new marketing plan 
whereby magazine and 
radio publicity will be 


members as it occurs in seven basic 


newspaper, 
reported to 


areas ol the country. These areas are; 
Farwest, Northwest, Southwest, Cen 
tral, Southeast, Middle East, and New 
England. 

This is a refinement of the pickle 
sales promotion program designed to 
demonstrate to members the wide 
national coverage, and the appearance 
of pickle publicity in sales areas and 
home towns, the NPPA said. 


Canco announces changes 
in its Pacific Division 


American Can Co. announces the 
following manufacturing-sales changes 
in its Pacific Division 

Lloyd K. Davis has been promoted 
to superintendent of manufacture in 
the Division, Richard K. Frederick 
has been named manager of the Port 
land, Ore. plant, 
Hartmann, who has been transferred 


succeeding S. 3 


to Division headquarters in San Fran 
cisco, John B. Wiebers was named 
plant manager of the Wilmington, 
Calif. plant 


Edward Pilsbury, Jr. was appointed 
manager of the San Jose, Calif. plant, 
succeeding Richard Drew, who is re 
tiring after 42 years of service. Wil- 
liam Flynn was named assistant sales 
manager in the company’s northwest 
district sales office at Seattle, Wash. 
Herman Schmidt, general foreman at 
the Monterey, Calif. factory, has re 
tired after 50 years service with the 
firm, 


Concord Grape Co-op 
elects ‘54 officers 


Concord Grape Cooperative Devel- 
opment Assn., Inc., Penn Yan, N. Y., 
announces election of the following 
officers for the coming year: President, 
Thomas O'Neil, Red Wing Co., Fre- 
donia, N. Y.; vice-president, Henry 
Abrams, Cleremont Food Products, 
Cleremont, N. Y.; secretary, R. V. 
LeBel, Hudson Valley Pure Food Co., 
Inc., Highland, N. Y.; and treasurer, 
Arthur Wolcott, Seneca Grape Juice 
Co., Dundee, N. Y. 


National Can merger 
one year old 


An anniversary calls for a cake—in this case a 
baker's version of National Can Corp.'s 
Kedzie plant in Chicago. Robert S. Solinsky 
(left), president of the company, and Andrew 
Toft, vice-president, cut the cake. Occasion is 
first anniversary of the acquisition of Cans, 
Inc., of Chicago, by National Can, and the 
moving of National's headquarters office to 
Chicago from New York City 


Dulany reorganizes 
marketing functions 


Reorganization of marketing func 
tions has placed within a single mark 
eting division the sales activities for 
both canned and frozen foods at John 
H. Dulany & Son, Ine., Fruitland, 
Md., the company has announced. 
Roger M. Kirk Jr., former frozen food 
sales division manager, heads the new 
marketing division as director of 
marketing, and will oversee sales pro- 
motion and advertising, frozen food 
products, canned foods, field sales, 
and national sales representatives. 

The company anticipates improved 
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advertising coverage, better coordina 
tion between marketing and produc 
tion divisions, and improved relations 
between salesmen and their customers 
on both canned and frozen foods, as 
well as advantages from more fre 
quent person-to-person contacts with 
canned food brokers and frozen food 
distributors located outside sales dis 
tricts, as the result of the reorganiza 
tion. 


New officers of Northwest 
Packers & Growers 


The Northwest Packers & Growers, 
Inc., announce the election of the 
following officers: President, Chester 
Roche, Western Oregon Packing 
Corp., Corvallis, Ore.; vice-president, 
E. O. Oleson, Stokely-Van Camp, Inc., 
Kent, Wash.; secretary-treasurer (re- 
elected), William E, Port 
land, Ore, 


Yeomans, 


Association of Canners 
State and Regional 
secretaries 


New officers of the Association of 
Canners state and regional secretaries 
are as follows: President, E. E. Elmer, 
Minnesota Canners Association, Min- 
neapolis; vice-president, C. W. York, 
Pennsylvania Canners Association, 
York; and secretary-treasurer, John W. 
Rue, Tri-State Packers 
Easton, Md, 


Association, 


New York Association 
now has 103 members 


W. H. Sherman, secretary of the 
New York State Canners & Freezers 
Assn., Inc., reports that five member 
firms discontinued business during 
1953 and two additional firms were 
sold to other Thus the 
association lost seven active members. 
However, five other firms joined the 
association, and also there was a net 
gain of seven associate 
Totals now are 103 
and 144 members. Mr 
Sherman said 1953 was the ninth con- 
secutive year that the association 
showed an increase in overall 
bership. 


processors, 


members 
active members 


associate 
mem 


National “Can Opener 
Week” set for April 30- 
May 8 

National “Can Opener Week” has 
been set for the week of April 30 to 
May 8, it was announced by Harold 
H. Jaeger, marketing director of the 
Can Manufacturers Institute. He said 
that streamers, posters and literature 
will be available to participating 
companies and stores for merchandis 
ing tie-ins, 
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NEW D-MEN, field service representatives of The Diversey Corp 


pleted a four-weeks 
to sell Diversey products 
ern Div.); L. J. Schell 
Div.); A. D. Dallman 
Cleveland Div.); A. | 
Central Div.); T 


Eastern Div.); A. J 
Pacific Div.); 
Berch 


Hogan (Chicago). Products 


New NCA members 


The National Canners 
has announced that the following firms 
have been admitted to its member 
Alaska Airborne Fisheries, Dil 
lingham, Alaska; Hurlburt Bros. Co., 
Napoleon St., Wilson, N. Y.:; 
Longview Farms, Inc., Mill St., Mid 
dleport, N. Y. and Moody Dunbar 
Co., P. O, Box 188, Limestone, Tenn 


Association 


ship 


Inc., 


Young Guard Society’s 
new officers 


{eid W. Jensen 
Roy, Utah; first vice 
Eirich, H. S. Crocker 
Co., Inc., Baltimore; second vice-pres 
ident, Ed Raley, Raley Bros., Inc., 
Atlanta; Secretary, Herb Shek, H. S 
Crocker Co., Baltimore (re-elected) 
R. W. Mairs, Winter Garden 
Citrus Products Co-op., Winter Ga 
den, Fla. 


retary, 


President Varney 
Canning Co., 


president, R, L 


treasurer 


re elected): recording sec 
Arthur Judge Jr., 
Baltimore. 


Canning 
Trade 


Conreux new president 
of Co-op Food Distributors 
Jack ¢ 


of Associated 


Conreux, president-manager 
Grocers, St. 
was elected president of the ¢ oopera 
tive Food Distributors of America at 
the annual meeting of the organiza 


Louis 


held recently in Chicago 
Other officers elected were: 
vice-president W A. Dalon, 
ming Valley Distributing Co., 
Barre, Pa.; 
P. Lloyd 


tion 
First 

Wyo 

Wilkes 


second vice president D. 


Associated Food Stores 


McCorkel 
R. R. Sealye (Chicago); Front row (I 
Eastern Div.); G. H. Woodrow 


Chicago, who recently com 


technical and sales training course and have been essigned to territories 
Back row (I. to r.): J 


Gironda (Central Div.); G. W. Cooper (South 
Div.); W. E. Britton (Pacific 
to r.) E. F. Worthington 
Southwestern Div.); K. O. Green 
disinfectants & insecticides. 


(Southern 


include cleaners 


Salt Lake City; and secretary-treasur 
er, J. G. Foy, Grand Rapids Whole 
sale Grocery Co., Grand Rapids, Mich. 
Mr. Foy also was elected chairman of 
the executive committee. 


Gerber expands TV 
advertising 


Gerber 
food 
plans for 


Products Co., leading baby 


manufacturer, has announced 
a marked expansion of its 
'V advertising activities. In addition 
to increased time on the Kate Smith 
Show will sponsor a 
weekly NBC-TV's top 
rated “Ding Dong School,” beginning 
in early March 


Gerber also 


portion of 


Promotions in ‘54 


Following are special promotions in 
the industry for 1954 as listed by the 
public relations firm of Theodore R. 
Sills & Co.: National Pickle Week, 
May 13-22; Some Like it Hot, Some 
Like it Cold (Tuna-Macaroni), June 
14-July 31; Kraut, Pork ‘n Apple 
Dinner Season, Oct. 1-Nov. 15; Na 
tional Tuna Week, Nov, 4-13; and 
Holidays Are Pickle Days, Nov. 15 
Jan. 1, 1955. 


Packaging Institute to 
hold luncheon 


The annual spring luncheon of the 
Packaging Institute will be held at 
Hotel Dennis, Atlantic City, Wednes 
day, April 7, during the National 
Packaging Exposition, E. H. Balkema, 
vice-president of the Institute, has 


announce ed 





@ Don W. Reynolds (sitting, left), president of Reynolds 
Brothers, Inc., and W. H. Volkmann (sitting, right), are 
shown here with (standing, |. to r.) R. A. Severson, fac 
tory superintendent; MA. A. Stram, office manager; Eli Solway, 
orchard superintendent; and Gervase Parker, harvesting 
superintendent. The company has excellent management. 


The new Dunkley sugar machine that accurately and speedi 
ly applies sugar to cold-pack containers of cherries 
just before lids are put on. Container rests on scale 
briefly while proper amount of sugar flows onto cherries. 


@# Note 


Reynolds Bros. annually 
packs nearly third of 
“Door County's Finest” 


This large Wisconsin cherry packer uses a 


combination of canning and cold-pack to 


tailor production to actual market needs 


BILL SCHAAL, Editor 


ReyNoLps Brornens, IN¢ Sturgeon 
Bay, Wisconsin, cans and cold packs 
about 30 percent of the cherries pro 
duced in famed Door County—the 
largest cherry producing and cherry 
processing county in the United States 

The company's high-speed facilities 
are so arranged in three modern plants 
that 45 to 50 thousand pounds ot pre 
pared cherries can be funneled into 
either canning or cold-pack lines each 
hour of operation, Thus the company 
can tailor its production to the market 
demands of the moment—a significant 
reason why the Reynolds name has as 
sumed great prominence in the cherry 
industry. 

I'wo of the three Reynolds plants 
Numbers 1 and 2, are conveniently 
located in the center of 650 fertile 
acres of company owned orchards a 
few miles north of the city of Stu 
Here in the virtual “Heart 
of Cherryland” the company has the 


geon Bay 


advantage of ample SE tcaee room 


short hauls of a highly perishable 


crop, and nearby camps to house the 
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1,000 to 1,500 migrant workers used 
annually during the brief cherry-pack 
ing season. Plant No. | is devoted to 
canning cherries and juice; No. 2 has 
both canning and cold-pack lines. 
Plant No. 3, located in West Stu 
geon Bay and adjacent to the railroad 
and easily accessible to good high 
ways, was built recently with two 
motives in mind, Production facilities 
had to be expanded, particularly to 
handle cherries grown in the southern 
part of the county. In addition to its 
own acreage, the company buys cher 
ries from about 200 growers. More 
over, additional warehouse space was 
needed. Consequently, a new build 
ing, built in two sections—each of 
150,000 cubic-foot capacity—was con 
structed. A five-pitter cold-pack line 
was installed in one of the sections 
for use during the pack. The unique 
feature of this line is that the ma 
chinery can be dis-assembled and 
stored in a few hours when the pack 


screw conveyor discharging sugar into hopper 


ing is finished, making the entire 
building available for warehouse 
space. Expansive ramps and loading 
freight 
cars and large trucks at one time. All 
warehousing, labeling, and shipping 


docks accommodate several 


for the entire Reynolds operation is 
handled in Plant No. 3. 

Products packed in tin include #2 
size red tart cherries in water pack; 
#2-size in light, medium, and heavy 
syrups; #303-size water-pack; #300 
size syrup-pack; #10-size in water 
pack; cold-pack 15-, 30-, and 50 
pound tin containers. Reynolds also 
packs cherries in brine for manufac 
ture of maraschino cherries, and ap 
ple juice in 46-ounce tin and quart 
glass containers. 

All cherries arrive at the plants 
from the immediate vicinity or the 
four outlying receiving stations. Cher 
ries going into Plant No. | are graded 
and dumped from lug boxes into 
steel-enameled soaking tanks. Here 


FOOD PACKER 





‘Door County's Finest’ Montmorencies are dumped into one of the huge Partial lineup of Dunkley pitters that services the cold-pack line in 
soak tanks at the Reynolds plant. Cherries are soaked for four hours 


to remove spray residues and to firm up preparatory to pitting 


Reynolds’ Plant No. 2. The company started out with four pitters in 
1925, now has 23 pitters installed in its three modern plants 


they soak in extremely cold water 
(42°) for a minimum of four hours 
This treatment removes any spray 
residues, foreign material, and firms 
up the fruit preparatory to pitting 
Next the cherries are flumed from the 
tanks to a flight conveyor that empties 
ig belt. From this belt 


the fruit goes onto an eliminator belt 


onto a levelir 


that sizes them. From here the fruit 
is conveyed to picking tables and 
spread evenly among the eight tables 


The cherries drop from these tables 


into eight Dunkley pitters, where the 
pits are extracted. Pitted fruit now is 
divided between the #2-size Dunkley 
V-type filler and the #10-size FM¢ 
rotary filler. Water or syrup of the 
appropriate type is added as the cans 
leave the filler. Next the cans pass 
through the company-made exhaust 
boxes and emerge onto a conveyor 
that takes them through the American 
Can Co. closing machines. No. 2 cans 
are cooked and cooled in FMC con 
tinuous cookers and coolers. After 
cooling, they are boxed in a Burt 
boxer, palletized, and trucked to the 
downtown warehouse. No. 10 cans 
also cooked and cooled in FMC con 
tinuous equipment, are hand boxed 
and hauled to the warehouse. Each 
No. 10 can is weighed for proper fill 
in weight just before the brine is 
added. No. 2 cans are spot-checked 
for weight frequently during the day 


Also manufactures juice 


Cherries less than 9/16-inch in size 
are brought to the juice manufactur 
ing area in Plant No. |. Here they 
are further washed and soaked, and 
pass over inspection tables. A flight 
conveyor takes them to the macerator 
on the second floor. After the fruit is 
thoroughly macerated, the pulp enters 
the fruit press The resulting raw 
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juice is pasteurized to 205° and im 
mediately cooled. It is then filtered 
and enters a glass-lined storage tank 
from where it is pumped through a 
heating unit to maintain proper filling 
temperatures. The 12-ounce litho 
graphed cans are filled and sealed 
FMC. continuous 
cooler, boxed, and warehoused 


In Plant No. 2’s cold pack opera 


tion, cherries are soaked for at least 


cooled in another 


four hours and are flumed through a 
dewatering device to the six sorting 
tables. Fruit falls from the tables into 
six Dunkley pitters then passes over 
a final inspection belt. Cherries fall 
from this belt into a funnel filler that 
fills the tin cold-pack containers. Next 
the containers pass under a new 
specially designed Dunkley sugar ma 
chine that adds sugar to the ratio of 
one part sugar to five parts cherries 

Installation of this new machine 
has speeded up this filling operation 


to the point where capacity is 225 or 


Part of the Reynolds layout in the “Heart of Cherryland 
Plant No. 1 is in background. Restaurant (left 


more 30-pound containers per hour. 
rhe incoming containers pause briefly 
on the scale as the attendant opens 
the hopper Sugar falls onto the cher 
ries and the container is pushed onto 
At the end 
a parchment paper 


the roller conveyor again 
of the conveyor 
is placed on top of the cherries, the 
lid attached, and the 
immediately loaded for quick trucking 


container is 


to cold-storage or freezing facilities 
The 800 pound capacity sugar hop 
per 1s filled by a screw conveyor that 
elevates the sugar trom the floor bin 
About 1,000 pounds of sugar is used 
hourly 
trucks these fresh 
retriger ited 


The company 
cherries to storage in 
videly scattered points the idea being 
to either refrigerate or freeze them as 
near the point of consumption as pos 
sible. Bakeries, confectioners, and in 
stitutions are the major users of 
Reynolds cold-pack cherries. Typical 


outlets are Chicago, Green Bay (Wis.) 


a few miles north of Sturgeon Bay 
open 24 hours a day and serves complete 


meals to all comers. Plants 1 and 2 are entirely surrounded by company-owned orchards. 
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The close-coupled and efficient installation of 


left) exhaust box, (center) cooker, and (right) 


cooler in Plant No. 2. More pitters are shown in the right background. American Can Co 


closing machine (not shown) seals cans of cherries as they emerge from exhaust box 


St. Louis, Kansas City, Minneapolis 
and St. Paul 
canned and cold-packed varies from 


Percentage of cherries 


season to season depending on market 
requirements, “Some years we may 
cold-pack half of our production, and 
put the other half in tin,” Don W 
Reynolds, president and _ treasurer, 
says. “Or,” he continues, “in other 
years we may hot-pack 80 percent of 
our cherries, and cold-pack the other 
20 percent. This versatility in our 
operation allows us to pack cherries 
so as to bring the best market price at 
a particular time as well as to supply 
our buyers with the type of product 
they want.” 

The canning operation in Plant Ne 
2 starts with the cherries being soak 
ed in six soak tanks, each with a ca 
pacity of 7,000 pounds. Cherries are 
sized, inspected, pitted on four Dunk 
ley pitters, and filled into one of three 
can sizes: 303, 300, or No. 2. The 
cans pass in succession through the 
Dunkley exhaust box, Canco closing 
machine, the Dunkley cooker and 
cooler, and finally into a can hoist 
that takes them to a long zig-zag can 
line where the cans dry, 


The Reynolds name became known 
in Door County in 1880 when Will 
Reynolds and his brother Ed came to 
Sturgeon Bay and started a sawmill. 
Will was the father of Don and Don’s 
late brother, Karl. In 1893, the broth 
ers quit the lumber business and in 
1895 opened a pea cannery under the 
name of the Reynolds Preserving Co. 
This was the fourth such cannery in 
Wisconsin. In 1917, the last year this 
cannery was operated, the company 
packed cherries for the first time, 
These were the first cherries canned 
in the state. The family concerned 
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itself with orcharding and cattle pro 
duction until 1925, when the present 
Plant No. 1 was built in the heart of 
the company’s orchards. From then 


on, the company has grown rapidly 


“In fact,” Don Reynolds says, “we 
measure our growth by the number 
of pitters we have installed.” The 
1925 operation consisted of four 
pitters and one No. 10 canning line. 
Two more pitters were added in 1926, 
and another pair in 1928. In 1941, 
when a record 742 million pounds of 
cherries wert pushed through the 
eight pitters in six weeks, the com 
pany realized that more facilities were 
needed. The next year Plant No. 2 
was built, with six more pitters, and 
the cold pack line installed. In 1946, 
the canning line, with four pitters, was 
installed in a new addition to Plant 


No, 2. 


In 1951, the new concrete ware- 
house, with the five-pitter, cold-pack 
installation was built, making a total 
of 23 pitters now in use. 

Don Reynolds’ uncle passed on in 
1919 and his father in 1926. His 
brother Karl was killed in an airplane 
crash in 1948. In 1946 the company’s 
name was changed to Reynolds 
Brothers, Inc. The present manage- 
ment staff includes Don as president 
and treasurer; William H. Volkmann, 
vice president and secretary; Eli Sol- 
way, orchard superintendent; a 
Severson, production manager and 
factory superintendent, and M. A. 
Stram, assistant treasurer and office 
manager. 


Good housekeepers 


Why has the Reynolds company 
become a “big” in the industry in the 
comparatively short span of about 25 
years? Aggressive, affable Don Rey 
nolds answers the question this way: 
“Good housekeeping, competent key 
personnel, excellent grower relation- 
ships, jealously guarded reputation 
for packing high-quality products, and 
excellent civic relationships in the 
community. 

It’s obvious that Reynolds maintains 
well-kept plants and facilities. Build- 
ings are well-constructed, orchards 
are subjected to the latest cultural 
methods and practices, all equipment 
is efficient, and the entire operation is 
surrounded by an atmosphere of 
“business know-how.” 

The 25 to 30 year-around em- 
ployees have the job of supervising 
the 1,000 to 1,500 migrant workers 
needed for picking and packing oper 
ations. Not only must they be well 


(Continued on page 46) 


One of the two 150,000 cubic-foot sections of Plant No. 3. Cold-pack line (left) can be dis- 
assembled quickly, permitting entire area to be used as a warehouse. All warehousing, labeling, 
and shipping is done from this building, located in downtown Sturgeon Bay area. 
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Sauerkraut salting: 
science plus skill 


Salt acts as stimulant and monitor in kraut making; 
its proper control is essential to good final product 


c. D. LOOKER 
International Salt Co., Inc. 


TO THE CASUAL OBSERVER, the pro 
duction of sauerkraut might seem to 
be a swashbuckling type of activity in 
which a man half immersed in cab 
bage and salt throws these ingredients 
together in a huge wooden vat and 
tasty sauerkraut is the result, Cabbage 
and salt are combined, but there the 
analogy stops. There is nothing care 
free about making sauerkraut. The 
answer to good kraut production is 
strict control throughout the entire 
process. 

It is obvious to most sauerkraut 
manufacturers that proper sanitary 
conditions, the maintenance of correct 
temperature relations, complete cover 
ing of the vats, and correct packing 
techniques are important to the qual 
ity of the final product. But salt con 
trol is also vital to the production of 
high quality kraut, and 


this is one of the least apprec iated 


consistently 


aspects of control in the industry. 
Quantity control and the proper dis 
tribution of salt cannot be overesti 
mated in sauerkraut production 

The production of sauerkraut is es 
sentially a fermentation process in 
volving several types of bacteria 
These bacteria ordinarily grow in a 
definite sequence, each type causing 
certain chemical changes necessary to 
the development of a high grade 
kraut. Salt is one of the variable fac 
tors which affect these bacteria 

Salt plays both a stimulating and a 
monitoring role in the process by 
which cabbage becomes sauerkraut. 
In the beginning of the process, when 
salt is combined with cabbage, it 
brings about the liberation of large 
brined cabbage juice 
This juice contains bacteria, sugars 
proteins and mineral salts, and pro 
vides an excellent medium for the 
development of some of the micro 
organisms originally 


quantities of 


present on the 
cabbage tissues 
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There are three kinds of lactic acid 
producing bacteria that must be pres 
ent in order to obtain a firm and 
tasty product. These are the gas-pro 
ducing cocci, the gas-producing rods 
and non-gas-producing rods. Together, 
these act on the sugars, but do not 
materially change the proteins or 
other constituents 

Salt plays its monitoring role during 
sauerkraut fermentation. The three 
types of lactic acid-producing bacteria 
differ in their sensitivity to salt and 
At the beginning 
of fermentation, for instance, salt must 
be present to hold back the action of 


spoilage bacteria and to permit the 
| | 


acid concentration 


beneficial ones to act. During this 


early period, the lactic-forming bac 
teria convert the sugars into lactic 
acid, acetic ai¢ id, alcohol and carbon 
dioxide. During the latter part of the 
process lactic acid is the mayor prod 
uct 

When the kraut is completely fer 
mented, it should have a mildly acid 
odor tree from objectionable spoilage 
odors, It should be firm and of a light 
color. The taste of salt should not 
predominate 


The entire fermentation process can 
be disturbed at any point in sauer- 
kraut production by the improper use 
of salt. Let us discuss first the proper 
quantity of salt 

It is essential that measurement of 
both the salt and cabbage be exact. 
It has been found that the only 
accurate way of measuring the two in- 
gredients is to weigh them both. Fine- 
ly shredded cabbage should be firmly 
packed with alternate layers of salt 
and spread at a uniform rate of two 
ind one-quarter pounds of salt to 
every 100 pounds of cabbage. 

The importance of the proper 
amount of salt in the entire process 
is shown by the research work of Dr. 
C. S. Pederson of the New York State 
Experiment Station at 
Pederson has found that 
if the final concentration of salt is less 
than 1.7 to 1.8 per cent, soft kraut is 
the invariable result, On the other 
hand, if more than 2.5 per cent salt is 
present, the kraut may become pink 


Agricultural 
Geneva. Dr 


due to the growth of pink yeasts. In 
order to attain a desirable mean, Dr. 
Pederson is now in favor of using 2.25 
per cent salt, thus all areas in the vat 
should have at least 1.7 per cent but 
not apprec iably more than 2.5 per cent 
salt 

lemperature control is as important 
during the salting process as it is dur 
When the cabbage 
its temperature and 


ing fermentation 
is being salted 
that of the vat rooms should be as 
near the same as possible. When rapid 
curing and good quality are desired, 
these temperatures should stay be 
and 70° F, 
should be held within these limits 


tween 65 The vat rooms 


throughout the fermentation period. 
If the kraut will not be used for some 
time, however, a slower cure may be 


(Continued on page 44) 


Hand-spreading of salt and cabbage is still indispensable to production of high-grade saver 


kraut. Here salt is being spread in a vat 


Albion Produce Co., Inc. of Albion, N. Y 





Battery care & maintenance 


Fig. 1 


Lift trucks enter freezing rooms or refrigeration areas frequently during a normal day’s 


operations, thus are subjected to abrupt temperature changes. Under a good maintenance pro 


gram, these changes in temperature have no harmful effect on operation of storage batteries 


How to select and maintain lift-truck 
batteries in food packing plants 


Selection and maintenance are secrets of battery's long 


life; here’s how to cut costs % increase efficiency 


K. A. VAUGHAN 


Gould-National Batteries, Inc. 
Trenton 2, N. J. 


INDUSTRIAL TRUCKS POWERED by stor- 
age batteries are ideal for material han 
dling in food packing plants because 
of their inherent cleanliness and Jack 
of fumes. However, the low tempera 
tures encountered in the refrigerated 
rooms in many food plants pose a 
special problem which, while easily 
solved, must be taken into account. 
Electrical energy supplied by storage 
batteries depends on a chemical re 
action, and chemical reactions are 
retarded by low temperatures. There 
fore, a battery used to power a fork 
lift truck in a cold-storage warehouse 
should be of slightly higher capacity 
than cne which will operate at 70°F. 
How much larger depends on the 
temperature and the length of time 
the truck spends in the refrigerated 
space 
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Selection factors 


(1) Voltage requirements determine 
the number of cells needed. For ex- 
ample, industrial trucks have motors 
rated 24-30 volts, 30-36 volts, ete. 
A 12 or 15 cell battery would prob 
ably be chosen for use on a 24-30 volt 
motor because the lead-acid cell is 
rated at two volts per cell. It is well 
to have some extra capacity to pre- 
vent overdischarging when the truck 
is subjected to abnormal duty require 
ments and to compensate for low 
temperatures 

(2) The design of the battery powe! 


ed equipment determines the amperes 
which available, and by 
figuring how many hours the battery 
will be in operation, the ampere-hour 
requirements can be determined. For 
example, an industrial truck driven by 
a motor having an ampere drain of 
100 amperes would require a 600 
ampere-hour battery if it is intended 


must be 


to work six hours 
}) Manufacturers generally supply 
several sizes of batteries which will 
deliver approximately the same am 
pere-hours. This is to accommodate 
equipment having various sized com 
It is ac complished by vary 
late dimensions and the 
plates per cell. For ex 
manufacturer 
ng size rated at 440 


produces 


hours at the six-hour rate of 

e (Table 1). 
re of the cell specified will 
end on the characteristics of the 
quipment it powers. For example, 
mine locomotive operating in low 
a low-height battery, 
and a truck operating through narrow 
narrow-width 
battery, and a truck operating where 


( i requires 
i 


doorways requires a 
a short turning radius is necessary 
such as in a refrigerated store-room 
requires a short-length battery. 

(4) As previously mentioned, the 
number of hours the equipment is to 
operate, or the normal duty cycle, is 
a factor to consider when selecting a 
battery. Care should be taken to pro 
vide adequate ampere-hour capacity 
for service required. Since the cycle 
service batteries are all operated under 
different conditions, the battery speci 
fier should consult both equipment 
and battery manufacturer as to the 
size of the battery required under 
specific circumstances. 

(5) It is necessary when specifying 
batteries to consider charging equip- 
ment. In a new installation, the ca 
pacity of the battery powered units 
and the batteries automatically de 
termine the capacity of the charging 
equipment. However, when installing 
additional battery equip- 
ment, the existing charging equipment 
must be considered. 


powe red 


After the battery has been selected 
and purchased, there are a number of 
ways in which the efficiency and life- 
span can be increased 


Table 1.—Cells of varying size rated at 440 ampere-hours at the six hour rate of dis- 
tharae thet are produced by one manufacturer. 


A mpere-hours 
capacity at the 
six-hour rate 


442 10% 


Cell Size 
in inches 


L Ww H plates cells 


x 64 x 15% 27 


Number of 


140 Sin \ 6% x 16% 23 


140) 6% 


x 64 x 20% 17 
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Maintenance 
(1) Make periodic inspections 

The simplest way keep cycle- 
duty batteries at maximum efficiency 
is to establish a periodic maintenance 
and inspection schedule. The battery 
should be cleaned from once a day to 
once in several weeks, depending on 
the atmospheric and other conditions 
under which it operates. 
food plant is generally cleaner than 
most other types of plants, battery 
cleanliness is easy in a packing plant. 
Water must be added to re place that 
lost by evaporation once every one or 
two weeks when the battery is in full- 
cycle service. 

The specific gravity and voltage of 
each cell of the battery should be 
checked at least once every three 
months, preferably once a month, 
after an equalizing charge. 


Because a 


(2) Keep accurate records of charging 
and repairs 

Records of all charging and mainte- 
nance activities for both cycle-duty 
and stationary batteries should be 
made and filed to form a case history 
of the battery. Such records show 
which batteries are being abused or 
are wearing out, and make it possible 
to take steps to correct abuses or re- 
place units in time to prevent produc- 
tion stoppages. From these records 
troubles — in operating equipment, 
charging equipment, and charging 
schedules often can be diagnosed. 


Also, the men handling battery 
equipment are more conscientious if 
they are required to record such data 
as: date of charge; time; amperes; 
specific gravity at the beginning and 
end of charge; addition of water. 


(3) Give battery tenders complete 
instructions 

Put one man in complete charge of 
charging operations, to centralize au- 
thority and responsibility. He should 
be well versed in battery technology 
and understand charging and mainte- 
nance procedures. 


(4) Do not over-discharge any battery 


A battery must not be overdis- 
charged, if maximum life is to be 
attained. Although occasional over- 
discharge has no harmful effects, if 
continued, it will harm the plates of 
the battery and shorten its life. In 
addition, when a battery nears com- 
plete discharge, its operating efficiency 
decreases. 

(5) Give boost charge during lull in the 
duty-cycle 

Boost charges occasionally are nec- 
essary when trucks are doing extra- 
heavy work, or working extra hours. 
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Fig. 2.—Battery room attendant reads and records specific gravity of the pilot cell in each battery 
before putting it on charge. All batteries are charged right in the trucks. 


overdischarge of the 
battery a brief charge is given. This 
charge should be given during a lull 
in the work cycle (say, during the 
lunch period) to prevent unnecessary 
downtime of the truck. 


To prevent 


(6) Locate charging stations strategically 

Considerable savings can be made 
in over-all plant operation if charging 
stations are located strategically. In 
large plants, it can be advantageous 
to locate small charging stations in 
outlying departments. 

If central charging is used, the 
charging station should be situated so 
that all trucks have approximately 
equal distances to travel for charging. 

Central charging has the advantage 
that it is more easily supervised. If 
conditions call for spot charging 
proper supervision is extremely im 
portant. 


(7) Schedule charging operations to 
avoid excessive downtime 

It is particularly advantageous to 
schedule charging operations where 
a large fleet of trucks is employe sd, or 
where more than one shift is worked. 
By assigning each truck a certain time 
to report for charging, a backlog will 
not pile up at the charging room and 
truck downtime will be minimized. 


(8) Control charging 


Although charging equipment is 
largely automatic, it must be correctly 
set for the size of battery charged. If 
a voltage timer governs the 
charging period, it should be inspect- 


relay 


ed frequently to be sure it is in good 
operating order. 

If the ampere-hour method of con- 
trolling the charge is used, charging 
men must be thoroughly familiar with 
ampere-hour-meter charts, and must 
be made to utilize them correctly. 
Otherwise, the battery will be either 
overcharged undercharged. 


(9) Do not overcharge the battery 


A cycle-duty or a stationary battery 


should not be 


overcharged, because 


this results in gassing and overheating. 


Gassing causes loss of 
electrolyte. 


water from 
The practice of consistent 
overcharging will have permanent ill 


effects on some of the elements of the 
battery 


(10) Give equalizing charges periodically 
for full charge 

An equalizing charge should be 
given to cycle-duty batteries at least 
once a month, but not more than once 
a week. This is an additional charge of 
three or four hours at the finishing 
rate of the battery. The purpose is to 
all cells are brought up to 
full charge. 


make sure 


(11) Inspect all charging equipment and 
meters 

An occasional check-up of all charg 
ing equipment ammeters, and volt 
should be Although 
serious inaccuracies in this equipment 
will show up during charging, small 
inaccuracies can go unnoticed and 
over a period of time will lead to less 
efficient charging. 


(Continued on page 42) 


meters made, 





Quality Control | mS WILBUR A. GOULD, PH.D. 


Clinic 


The author uses the Hunter meter. Color can be 
measured on either whole fruit, cut surface, or 
juice that is extracted. Unknown samples are com 
pored with color measurement units (predetermined 


furnished by the National Bureau of Standards 


Tne Onto AcricuttruraAL Experi 
MENT STATION has just released the 
third report dealing with the study of 
the relationship ot various grades ot 
raw tomatoes and canned = tomato 
juice. The first report which covered 
some of the results of these studies 
was reviewed in this column in July 
1953. The major objectives, cooper 
ators, reasons for undertaking this 
study, and some of the results obtain 
ed on the grade relationship for can 
ned tomatoes were reviewed in that 
article 

There are many factors affecting 
the grade relationship ot raw tomatoes 
manufactured into tomato juice, Some 
of the more important of these are 

1) quality of raw tomatoes; (2) varie 
ty of tomatoes; (3) preparation meth 
ods; and (4) type ol process The 
report from the Ohio Agricultural Ex 
periment Station has clearly demon 
strated the effect of some of these 
factors on the grade of the finished 
product In this article the effect of 
raw product quality on the quality of 
the canned product will be discussed 
as based on the results given in the 
above report, 

One of the more important factors 
affecting the quality of the finished 
product is the quality of the raw 
product, This study has indicated that 
the quality of the raw product should 
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Ohio State University 


EDITOR 


Ohio report indicates changes 
needed in method of evaluating 
color of raw tomatoes 


Gould asks, “Why isn’t there a better relation- 
ship between raw product grade under present 
grading system & color of finished product?” 


from two standpoints: (1) the raw 
product grade as determined by the 
U. S. Department of Agriculture’ s 
(system for grading tomatoes based on 
he specified more accurately than by the U. S. Standards for Tomatoes for) 
the present system of gri ading toma- Manufacture of Strained Products 
toes when grading tomatoes for manu- (March 1, 1933); and (2) the raw prod- 
facture of tomato products, That is, uct color quality as evaluated with 
little grade relationship was found to the Hunter Color and Color-Differ- 
exist unless the color of the raw toma ence Meter (results reported as Hunt- 
toes was evaluated on an objective er a/b color ratios), Tables 1 and 2 
basis. The results obtained in the illustrate the effect of using an ob 


tomato juice study were evaluated (Continued on page 57) 


Table 1—Grade relationship of canned tomato juice by raw product grade. 


Raw product Canned product 


otal 
Composition ® Color Consistency Defects Flavor score 


100-00 97.5 13 1.7 5.4 91.1 
75-25 27 2 13 1 5 91.5 
50-50 0 | 1 ) 
0-100 26 2 13 | 


) 90.7 
88.4 


First number indicates “ No. L's; second number indicates ©) No. 2’s account 
| 


color 
Average USDA score points determined by U. S. Standards for Grades of Tomato 
Juice (canned), Aug. 29, 1938 


Table 2.—Color relationship between Hunter a/b color ratios of raw tomatoes, pulp, 
canned tomato juice, and USDA color scores and grade. 


Raw product Canned _ product 


Average a/b Average a/b Average USDA 
color ratio® color ratio® Color score? ® Color grade®*® 


7 | 

1.76 1.51 aa" 
1.95 1.57 26.0 
2.15 l. 27.4 
2.34 1.8 28.3 
2 l 


535 ) 28.8 


9 99 je 00 ) 


Calculated from Hunter Meter aL and bL readings 
°° Determined in accordance with U. S. Standards for Grades of tomato juice 
(canned ), Aug. 29, 1938. 
Indicates limiting rule within grade 
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The delivered quality of any type of pickles 
can be substantially improved (without any 


increase in cost) by properly calculated use 


of “Vapor-Vacuum” Sealing. 
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through 
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Sealing 


The two most important single facts in the world of 


pickle packaging today are these: 


1. Through Vapor-Vacuum sealing, any packer can 
invariably deliver the original quality of any type 


of pickles, whether salt stock or fresh. 


2. Through Vapor-Vacuum sealing, the overall effi- 
ciency of the pickle packaging line can be stepped 
up substantially —and overall packing costs can be 


reduced. 


The 4 “Vapor-Vacuum” 
Seals for Pickles 


Mee Ue Me Dek ae 
are available to pickle packers. There's the Shallow 
Whitecap for tumbler-packed products, the Regular 
Whitecap and the Wide Slip-on for jars, and the Snap- 
cap for high temperature processing. 

Pwo RUT a ms Eh hae ea 
that’s exactly right for any type of pickle product or 


any processing situation. 


Far better 
crispness, flavor, color! 


Vapor-Vacuum sealing is the sure way to guarantee 
the freshness and crispness which consumers want. 
Even after long shelf life, Vapor-Vacuum sealed 
pickles open up fresh every time. The color and fla- 
vor and condition are always just as they were on 
the day the package was sealed. Vapor- Vacuum starts 
the package off with just the right vacuum for each 
type of pickles—and holds that vacuum without loss. 
Under this seal, you’ll never find the surface product 
darkened or softened. There’s never any scum mold. 
The flavor never deteriorates. 


Perfect 
protection of exposed ends! 


When there’s air in the head space, exposed ends 
are bound to turn soggy and dark. No matter how 
good the pickle may be when packed, those exposed 
ends are danger points. 

Vapor-Vacuum takes the air away from the head 
space and keeps it away. Thus, exposed ends are 
absolutely protected. In every package, they stay 
crisp. 

Another reason why Vapor-Vacuum sealed pickles 
make firm friends and repeat users! 


Ure 
Snap Cap 
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Complete 
elimination of “leakers” 


‘‘Leakers’’ on the grocer’s shelf don’t sell! Leakers 
mean returns! But leakers just don’t happen when 
pickles are Vapor-Vacuum sealed. Under Vapor- 
Vacuum seals, brine stays INSIDE the package 

Packages the it leak are, of course, packages that 
can “‘breathe.’’ They’re the packages that can’t hold 
their brine when warm weather or a rising barometer 
expand the contents. 

The Vapor-Vacuum sealed package isn’t affected 
by changes in temperature or pressure. The vacuum 

and the permanently hermetic sealing —take the 
sting out of expansion and contraction. 


100% protection 
against “sampling”! 


High on the list of food store pests is the shopper 
who loves to “sample” glass-packed foods. And 
pickles are one of her favorites! 

If a pickle cap is the type which can be twisted 
off, the ‘‘sampler’’ is quick to take advantage of the 
situation. But when she encounters Vapor-Vacuum 
sealed pickles, she’s stopped! 

Vapor-Vacuum sealed pickles are absolutely tam- 
perproof. They end the sampling nuisance. 


ENG 
PLT Lye 
oe 


. 


“VAPOR-VACUUM" SEALED 
TO INSURE FRESHNESS 


... all this 


ha 


plus great production 
economies, too! 


Vapor-Vacuum is the father of speed on the pickle 
packaging line. Vapor- Vacuum runs faster, needs less 
time for changes. 

What’s more, Vapor-Vacuum seals can take the 
high temperatures and pressures of sterilization bet- 
ter than any other seal. Hence, production of fresh 
stock is trouble free. 

All in all, Vapor-Vacuum sealing is far and away 
the most economical method on the production line. 


Know-how 


has a lot to do with it, too! 


Vapor-Vacuum’s service to pickle packers is far more 
than just a matter of seals and sealing. 

For many years we have been working with the 
nation’s pickle lines—working shoulder to shoulder 
with the industry’s best production men. Out of this 
wide experience, we have gathered a unique accumu- 
lation of know-how about many phases of pickle 
packing. 

Now, as always, this know-how is at your service. 


‘VAPOR-VACUUM™ Seat and Re Seal 


PROOUCT OF 


WHITE CAP COMPANY 
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Glasspacking 


ONE OF THE HIGH-SPEED preserve filling lines at Plant No. 2 of 
Bedford Products, Inc 


A BATTERY OF JELLY cooking kettles at the Bedford plant in Dunkirk. 
Dunkirk, N. Y. The filler was made by the This Depression-born business started on a shoestring and now oper 


Filler Machine Co. Note White Cap glass capper at right rear ates four modern and highly efficient food-processing plants 


Depression-born Bedford Products 
now operates four modern food- 
processing plants in New York 


Manufacturers of jellies, preserves, chili sauce, and 


frozen grape juice concentrate, Bedford had its origin 
Fred W. Bedford, chairman of the 
board of Bedford Products, Inc 


in March 1933 in a packing shed near Westfield, N. Y. 


Buell H. Bedford, president 


Fred W. Bedford 


BORN IN THE DEPTHS Of the depression, 
Bedford Products, Inc., Dunkirk, New 
York has grown from a concern with 
less than $1,000 capital to a thriving 
organization which has a dollar sales 
volume well into seven figures for 
fiscal 1953. 

Manufacturers of jellies, preserves, 
chili sauce, and frozen grape juice 
concentrate, the company had its or 
igin in March 1933, in a packing shed 
near Westfield, New York. 

Today it operates three plants in 
Dunkirk and one in Westfield, and 
has national distribution of its prod 
ucts 

Back of the successful operation of 
the Bedford firm is the masterful 
touch of Fred W. Bedford, Sr., known 
to his intimate friends as “Doc,” and 
somewhere in his seventies. 


legree in chem 


Holding a master’s « 
istry from the University of Minnesota, 
red Bedford has spent a lifetime in 
the food industry and the last 20 
vears with the Bedford operation ce 
veloping products aimed at the taste 
buds of the American family 

While he now holds the title of 
hairman of the board of Bedford 


Products, Mr. Bedford keeps his finger 


( 


on the pulse of the business as he 
scans the books of the company, 
checks on the quality of its products, 
and makes regular visits to the plants 
where he knows most of the employ- 


ees by their first names. 


Company officers 


He is associated in the company 
with his two sons, Buell H., who is 
president, and Fred W., Jr., who is 
vice-president in charge of sales. 

Other Bedford officers are Arthur 
Woelfle, Frank 
J. Colburn, vice-president in charge 


of production; and Robert E. Webb, 


vice-president in charge of research. 


secretary-treasurer; 


The Bedford story is a_ story of 
Fred W. Bedford, Sr. 
their a.sociates. It is the story of hard 


his sons, and 


work, resourcefulness, research, and 
vision, 

The senior Mr. Bedford was born 
on a farm in Minnesota and worked 
his way through high school and col 
lege, majoring in chemistry. 

While he was in his senior year and 
during the following vear while he 
was obtaining his master’s degree, he 
ran a boarding house in Minneapolis, 
catering to college students. 
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Add-a-Unit Automatic Retort Controller! 


Here’s a new high in control instrument economy ... a 
single automatic retort controller that you can readily 


eee Can be inexpensively adapt to any changes in your processing. 


This versatile Add-a-Unit Control System is based upon 

d d f k the famous Foxboro M/40 Controller, to which various 

d apte {0 any type 0 C00 functional components are added . . . depending upon 
the degree of automation desired. 


eee for any degree of For example, if your process requires only basic control 


: of temperature, or temperature and pressure, you need 

automation only install the M/40. If you change your process and 
need more completely automatic control, you add a sub- 
panel. This is designed so that you can adapt it to any 
program you wish ... merely by adding simple, inexpen- 
sive control “units”. 


Write for complete information on this revolutionary 


ETE with this ES new Add-a-Unit Controller — the only all-in-one automatic 


retort controller on the market. A demonstration can be 


instrument .. . add arranged. 
control functions 
Bae! 


r 
i 


ny For simple automatic control of tem- a ry When you need it, in- 


perature, or temperature and pressure, io stall Add-a-Unit Sub-panel 
install a Foxboro M/40 Retort Controller i for Automatic control of as 
- basic unit of Add-a-Unit Control. ; Ne many of these functions as 
you require: 
@ time of cook 
start of cooling 


time of cooling 


e 
° 
@ venting 
« 


draining 
2 A a > 


REG. VU. S. PAT. OFF. 


~ > , The Foxboro Company, 853 Neponset Avenue, Foxboro, 
cr Mablaae rn eLaLeyE Massachusetts, U.S.A. 


FACTORIES UNITED STATES, CANADA AND ENGLAND 
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Adherence to methods that give high quality to Bedford products is 
a major point in the success of the company 


He smiles as he is reminded of 
that experience—an experience that 
taught him the fundamentals of com 
petitive pricing and 
red was selling the students a meal 
ticket for $2.25, which was good for 
three meals a day for one week, 


volume _ sales. 


He found at the end of two months 
that he was $50 in the red and that 
business was falling off. It was then 
that he learned that a competitor was 
offering the same food service for $2 
per week and was getting most of the 
business, 

It didn’t take him long to meet that 
competition, By reducing his prices 
and giving the same meals, he found 
that his business soon was flourishing 
and he was making a profit as the 
number of meals served daily in 
creased considerably. 

He grins with a twinkle in his eye 
as he recalls that he paid a woman 
cook 50 cents per week per customer 
to prepare the food. More of her profit 
came from renting rooms in the two 
story home which represented his first 
business venture, 

After obtaining his master’s in 1901, 
Mr. Bedford was appointed assistant 
chemist by the Minnesota State Dairy 
and Food Commission at St. Paul. 


Food background 


Later he held positions with several 
food concerns including Sprague War 
ner & Co., the H. J. Heinz Company, 
Allison-Bedford Company, which he 
founded, and United Grape Products 

It was in March 1933, when the 
bottom seemed to have fallen out of 
everything, that the senior Mr. Bed 
ford found it easy to pursuade five 
young men who had no jobs and were 
willing to work for the smallest of 
living expenses to go into the jelly 
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This is a view of the 
modern and well-appointed quality-control laboratory in Plant No. 1 


business and to form the Bedford firm 
near Westfield, New York. 

The five were Buell and Fred Bed 
ford, Herbert Turns, John Heninger, 
and Max Behling, who has since died, 

They had the 25 years of experience 
of the senior Mr. Bedford but very lit 
tle money, A 10-horsepower boiler and 
a $25 kettle were the main equipment. 
Glass was bought on credit and many 
Buell would 
drive a couple hundred miles away 
to bring back the limit of glass avail 
able on the credit given. 


were the times» when 


Fruit juices were bought easily be 
cause of the depression, but it was a 
much harder job paying for them even 
after they had been made into jellies 
and sold, The research laboratory of 
those pioneer days was the kitchen 
of the Bedford home, where many 
batches of jellies from various juices 
were prepared on the gas stove. 

When cold weather came, opera 
tions virtually ceased since the shed 
could not be heated. In the spring of 
1934, the company moved to a vacant 
grape juice building in Brocton, New 
York. Here they were helped material 
ly by Walter Buckholtz, the owner of 
the property, who based his rent on 
the volume of business which the firm 
did, 

Besides space, the rent included 
the necessary steam, water and elec 
tricity, as well as presses and storage 
facilities 

The senior Mr. Bedford purchased 
carboys and juices on credit from a 
machinery 
showed up as it was needed at easy- 
to-pay-for prices and terms, a buyer 
of grapes staked his credit with grape 
growers, some large sales were paid 
for in advance and soon the infant 
business was on its way, 

It is interesting to note that sales 


cooperative Necessary 


This is a rear view of the jelly cooler at Bedford’s No. 2 plant in 
Dunkirk. Filled glass containers emerge from the cooler and proceed 
to the efficient Bedford labeling and cartoning line 


of the Bedford firm in its first year 
of operation totaled $6,170.66. The 
company had labor costs of $616.98 
and paid _ broker 
$61.04, 

Buell was paid the magnificent sum 
of $6.75 per month while his brother, 
Fred, drew a salary of $6.25 a month. 

Jellies were all that the company 
made for many years. All of the profits 
beyond the necessary living expenses 
were turned back in the business. 

The firm purchased an abandoned 
brewery building in Dunkirk, New 
York, in 1937, and after renovating it, 
moved into the plant a year later. It 
was in 1947 that the Bedfords pur- 
chased a long unused building from 
the American Locomotive Co., a mile 
from the original plant. This new ad- 
dition has an acre of ground floor 
space and room for two floors above, 
part of which has been added, also 
seven acres of land. 

Later another storage building was 
added, bringing the company’s total 
grape juice storage space to a million 
gallons. 

The Bedford Company was the first 
to develop a 


commissions of 


process for making 
frozen grape juice concentrate and a 
sizeable quantity is being sold today 
under the Snow Crop label, as well 
as the Bedford label and 
others. 

In 1948, the company started the 
manufacture of preserves and now 
markets a complete line of 15 varieties, 
It offers a variety of 16 jellies, Chili 
sauce which was added to the line 
is manufactured at Westfield. 

The company prides itself on its 
loyal group of employees, some of 
whom have been with the firm since 
its inception. Average tenure of em- 
ployment of the superintendent and 


(Continued on page 46) 
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WOOCTUTE SOOM oe sere 


per ane San 


\ wilt-resistant type of Perfection, maturing about 3 
days earlier than this regular strain, and running slightly 
higher to small sieve sizes. 
Vines are 32” tall, bearing pods 3!4” long, set double 
and medium green in color. 


\ good variety to use for extending your Perfection pack. 


OTHER VARIETIES RECOMMENDED FOR CANNING AND FREEZING: 


CANNING FREEZING 

Cangreen Wando 

Alaska, Wilt Resistant Wyola 

Surprise, Wilt Resistant Victory Freezer 

Pride Dark Green Perfection 
Canner King Thomas Laxton (Dark Pod) 
Early Perfection 3852 Woodruff’s Topper 
Perfection, Wilt Resistant Freezonian 


oda Wisconsin Early Sweet Miracle 
re F. H. WOODRUFF & Sons, Inc. 


Milford, Conn., Bellerose, L. |., Salisbury, Md., Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo 
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Canner’s Acreage 


TEM 


SUNNYSIDE sweet potatoes, vacuum-packed, showing firm texture and 
no cracking. This variety tested high in experiments described here 


Sweet potato varieties for canning 


Cooperative research program evaluates varieties suitable 


for canning in the Tri-State area 


JESSE M. HUFFINGTON, 
Continental Can Co. 


EARL D. GIGGARD, 
Univ. of Maryland 


Cc. £&. STEINBAUER, 
U. $. Department of Agriculture 
and 
—E. P. WALLS, retired, 
formerly with the Univ. of Maryland 


SMALL WHOLE SWEET POTATOES Canned 
in syrup or under vacuum, ready to 
heat and eat, have been readily ac 

cepted by American consumers. In 
1952, the U.S. pack of sweet potatoes 
totaled million cases. In 
1940, only 806,053 
were packed, The canned product 
not only gives the sweet potato grow 

er a dependable market for a portion 


over four 


however cases 


of his crop at the time of harvest, 
but also eliminates the normally heavy 
losses the 
handling, and marketing of the fresh 


encountered in storage, 


product The ease ot preparation 
and the 
gardless of the season of the vear 


uniformly high quality, re 


have materially increased the con 


sumer demands for the canned sweet 


potatoes 

Small whole sweet potatoes (1 to 
1% inches in diameter) are packed in 
medium or heavy syrup (candied) or 


W hile made in 
quests by, and with the aid of, processors and 
experiment stations in the Tri-State area, it is 
anticipated that similar tests may be conducted 
in other potato areas. Varietal 
response in one often quite different 
that of other consequently the re 

reported here only to the Tri-State 


this study was response to re 


important sweet 
area is 
trom reas 
sults apply 


irea 
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in vacuum without syrup. Larger sizes 
can be mashed in a solid pack without 
A recent,trend has been from 
the solid pack to the use of small 


syrup. 


MARYLAND GOLDEN sweet potatoes 
cracks and soft texture 


Vacuum-packed roots show large 
Interior color and texture are good 


whole sweet potatoes packed mostly 
in syrup. 


Varieties selected from 
vegetative mutations 


Until about 15 years ago, improved 
sweet potato varieties were obtained 
chiefly by selecting vegetative muta 
tions appearing in older varieties.?+°: 
Two such Maryland 
Golden from Big Stem Jersey and 
Jersey Orange, from Little Stem Jer 


selections are 


Table 1. Comparison of canned samples of syrup pack sweet potatoes, 
Fruitland, Md. 1950. 


Overall 


Variety rating! 


Sunnyside 


Best 


Maryland Golden Second 


Vates Golden Second 


L-240 Second 


Virginian Second 


Allgold Third 


Australian Canner Fourth 


Big Stem Jerse 
(Factory sample 


Porto Rico 


Heartogold 


Overall panel, No score 
month after processing by 11 specialists 
Inc., and Continental Can Co., Ine 


preterences of 


Remarks 


Very attractive, deep orange color, slightly variable. Firm 


and moist. Good taste, held up well in cans. 


Uniform color. Cracking considerable—33% to 


moderat« 


orange 
15% 


color than Md. Golden but similar 
breakdown—33 1/3 to moderate and 


Brighter 
Severe 


Fairly firm 
otherwis« 
slight. Very good 


Very 


tastl« 


firmness and flavor. Very 


Golden 


firm, “tops” for 
Color brighter than Md 


good 


color, long 


60%, 


Unitormly 
Incipient 


For syrup pack only 
rather soft 
20% 


deep orange 
potatoes, breakdown 


20%, slight 


severe 


Bright color. On soft side breakdown 
S56 


aI” 


orange Incipient 


color. One of 
color (enzymatic). Incipient 
short. Yield low at Fruitland 
in 1950 


Pale orange surface color, good interior 


five with brown surface 
breakdown. Small chunky, 
Md., good at Beltsville, Md 
yellow color. Firm 


Uniform lemon (straw 


Not uniform 
breakdown 


brown color. Firm, ver little 


Unattractive 


Rather soft 
breakdown—50% 
good, Porto Rico type, too mushy 


break 


eyes 


Severe 
Dark 


Fibrous 


uniform color 


Good orange 
25%, incipient 


down 2 
Taste 


Surface discoloration. Breakdown 


15% 


Pale brown (mustard color. Breakdown 60% 


Variable yellow to orange color. Firm, moderate break 


down-— 30%, slight—30% 


Hard to 
interior 


Variable brownish surface color 
peel, rough surface Pale 


Quite firm 


enzymatic ) 


orange variable color 


about one 
Dulany & Son 


made in November, 


Maryland, |. H 


ised, Comparisons 


University of 


card 


from the 
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The Finest PEA SEED Grown Begins Here... 


6 wie 

aS 
Le a 

gm 


P : 


‘eS 


“ALASKA PETITE, W.R. Ir you pack peas, you like to be sure the seed you plant will 


hs teiciilind Deniain teak ined, give the best field performance and will contribute as much as seed 


like Garden Alaska, W. R., except sieve can toward quality in the pack. Corneli KEYSTONE pea seed can 
sizes ore distinctly smaller even at high ; 


readaennater coudinns, give you this assurance, year after year. 


Tenderness, yield and holding ability are 


ciinnidiah is dein dnedin, O:% On Corneli’s Idaho pea breeding farm (pictured above ) canning 


and freezing strains of peas are grown in long rows on wire for close 
observation—just one phase of a continuous program of crossing 
and selection 
®@ to improve existing strains 
: : ©@ to develop new varieties 
For information I eee 
and prices, @ to meet the changing needs of food processors. 
* 
write to 


CORNELI SEED COMPANY 


BREEDERS AND GROWERS e¢@ ST. LOUIS 2, MO. 
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sey. These two varieties of the Jersey 2. Relative quality of sweet potato varieties canned in vacuum, 1950. 
type with orange instead of creamy talicwundne ities Texture® 
or “straw” yellow interior color are Variet Raw stock Color® of color* 


somewhat softer fleshed or less “dry” Australian Canner Fresh 9 G 
than their parent varieties Small Australian Canner Stored 6 G-VG 
sweet potatoes of the Little Stem and Aligold Fresh 6 P 
Aligold Stored ) 
Big Stem Jersey varieties are used to a 
a considerable extent for the vacuum a atin ) on 
hig em ey orec 
pack because of the firmness of tex 
Sunnyside Fresh 
edible 


ture shape, and desirable Sunnyside 5. wad 


qualities usually retained in the can eat 
‘resn 
4 deeper orange-colored flesh, how 

‘ Heartogo 
ever, is desired. These four varieties wtogee seen 


constitute a large portion of the Jersey Orange Fresh 
Jersey Orange Stored 
sweet potatoes canned in New Jersey 


Maryland, and Virginia alii Fresh 


In the Gulf States the more moist L 340 Fresh 
240 torec 
fleshed Porto Rico types, including ~ 


Unit | (Louisiana) and Cliett Bunch oldrush Fresh 
(Georgia) strains, are used almost ex L-571 Fresh 
clusively where the syrup pack is Md. Golden all 
emphasized more than the dry or (Commercial Source ) 


vacuum packs Md. Golden Stored 
Improved sweet potato reeding (Commassios Sean 
techniques developed after 1930 have Md eat ds Stored 
resulted in experimental projects at a 
number of Experiment Stations in the Vows Colton Fresh ° 
U.S., Puerto Rico, and Hawaii.'* The Virginian Fresh 10 10 ; A 


most promising new seedlings are 'Processed by M. R. Wadsworth, W. V. Burnett, and E. A. Oliver, Research Dept., Continental 
local Can Company, Inc., Baltimore, Md 

Average scores of 26 industry, University of Md... and U.S.D.A representatives 
adaptation in cooperation with the oe ratings: 0-Yellow to 10-deep gold 
us. Department ol Agric ieee The : Paton om of color, firmness, and texture ratings: fF poor, F-fair, G-good, VG-very good 
various plant breeders working on this lexture: P-stringy, F-slight stringy, and A-absence of fibers 


project have been studying the exact 


field-tested for regional and 


Table 3. Relative quality of canned sweet potato varieties as shown 


nature and breeding characteristics of : 
by panel scores. 


the indivdual varieties, selections, and 
foreign introduc tions The quality Variety Color Firmness Wholeness Texture Flavor Total score 
characteristics breeders are trying to 

include in varieties tor canning are a A. Grown at Vegetable Research Farm, Salisbury, Md., processed in syrup at Fruitland, Md 
heavy set and large yield of market veer 17.0 17.8 18 17.2 16.6 


able roots (uniform in size and shape) 


~ 


6.5 14.6 17 ' 16 
3 


4 


Virginian 


l 
uniform orange OF salmon flesh color Maryland 47 15.3 18.2 
I 


Aw 


Maryland 48 5.7 18.0 


retained in the can), retention of 


firmness of flesh and shape after proc Orlis 

Oklahoma 46 
essing (especially necessary in vacuum Yellow Jersey 
Big Stem Jersey 
Oklahoma 31 x 36-10 
serious diseases and pests low waste B-5999 


imu 
-~w 
DD-~lea 


pack), resistance to root cracking 


~~ 


~ ~ 


(xD >= 


to & ¥ 


in processing, good edible qualities Vates Golden 


high nutritive values including vita vo ‘ 


mins (especially carotene), ease of Jersey Orange 
Goldrush 
Maryland Golden 


and easy adaptation to mechanical Maryland 5 
V-8 
cultural and harvesting methods Orange Little Stem 


yropagation, handling and storage 
propag 5 


1cnwD 


ae ee Oe 
Sennen =— 


-weot ss & WO 
NIAAA 51 
me NNN 


Among the recently developed can ya ze 1s 
ning-type sweet potatoes resulting Oklahoma 15 x 43—1 10.3 11.7 


or 
wr 


from this cooperative breeding pro B. Grown on Parker Brothers Farm, Salisbury, Md., vacuum packed at College Pa 


ori are , y 1 ali Ci , 
gram are Allgold, Australian Cannet oe . 16.5 17 e 


Goldrush, Heartogold’, Ranger, and Sunnyside I 16 


. f jersey Orange 12.6 15 16.) 
Vates Golden Porto Ricc - 167 16 


V-37 9 15 15 
Varietal canning tests 1-240 5 


Allwold 
\ sweet potato variety performance V_8 


test was conducted by the Univ. of nay | SeeEee 6 
eartogol« 


Maryland in 1951 at Salisbury, Md Big Stem Jersey 6 ’ 64.4 


Highest yields of canning stock, in the Virginiar 10 12: ‘ 12.7 62.4 
Goldrush 11 11 12.2 3,3 1 61.4 


order named, were obtained from Jer 


sey Orange Orlis, Orange Little Stem Freshly dug samples were canned in syrup (20 degrees Brix) at Fruitland, Md., and in vacuum 
\ H = , R ] Bio Ste le at College Park, Md., and rated by a panel of judges at College Park., Md. on Dec. 14, 1951 
Chow Je rsey, OFS ig otem jersey Twenty-two judges scored each sample for the following factors: color, firmness, wholeness, texture, 
and Marvland Golden in a test of ten and flavor, on a seale of 1 to 10 with | indicating the poorest quality and 10 the best. The average 
of the 22 scores for each sample in each factor was multiplied by 2 so that a possible maximum 


score of 20 would indicate perfection for each of the 5 quality factors. These 5 scores were then 


(Continued on Page 54) combined into a total score so that 100 would indicate perfection for each 
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CUT FACTORY WASTE 


Straight-sided cylindrical shape of Northrup 


King’s newly developed Royal Chantenay 
Carrot gives more usable flesh. Compared 
with regular strains of Red Cored Chan- 
tenay yields are greater by 50% or more! 
Uniform in shape and color. Interior 

color like that of the finest Red Cored 
Chantenay. Excellent flavor and texture, 
Lower handling costs, bigger yields 

and less waste will mean better 

profit with this new carrot. 


ROYAL CHANTENAY 
CARROT 


FROM NORTHRUP KING 


Order today from your NK representative or directly from the headquarters 
of Northrup King—-breeders and developers of outstanding carrot strains. 


NORTHRUP, KING «CO. wit 


MINNEAPOLIS 13, MINNESOTA 
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MAKE THIS SIMPLE TEST! 


From chest height, drop a regular tennis ball 
onto @ cement floor or driveway. You, natu- 
rally, will find that, like Buffalo Belts, the 
tennis ball has the ‘built-in bounce” to ig- 
nore the IMPACT with the pavement 


Now, drop a billierd ball in the same manner 
and you'll observe thot there is no bounce 
and the ball is very likely chipped or cracked. 
A simple but graphic illustration of the dif- 
ference between “bouncy” Buffalo Belts and 
other belts of stiff, rigid materials. 


» +» and you'll know why it’s smart to buy 


BUFFALO Cézeyor BELTS 


MADE OF SOLID WOVEN COTTON by our exclusive 
Wov-In-Wear process, Buffalo Belts are tougher, longer last- 
ing. They have a unique “built-in bounce” that resists the im- 
pacts of every day abrasive wear. The resiliency of the woven 
cotton, like the tennis ball above, is engineered into the belt 
to make it resist impact and conform effortlessly to your con- 
veyor. You'll find that Buffalo Belts’ lighter weight causes less 
strain on motors, that they are clean, odorless and adaptable 
to most any conveying job. When you find out that, in spite 
of their long life, Buffalo Belts can successfully replace cost- 
lier, heavier, plied-up belts for a FRACTION of the cost... 
you'll become a regular Buffalo fan. Get the facts! 


IN ADDITION TO REGULAR WOVEN BELT, BUFFALO 
OFFERS 6 SPECIAL TREATMENTS TO HANDLE 
PARTICULAR PROBLEMS, FOR INSTANCE: 


\ DEEP FREEZE 


Buffalo's solid woven cotton conveyor belt, 
without any type of coating or treat- 
OVER ment, can withstand temperatures 
200 SIZES from 20 to 40 degrees below 
35 WIDTHS zero 
7 THICKNESSES 


FREE 
_—. 14 PAGE GUIDE TO 


Buying the Right Conveyor Belt for 
your Particular Job. Illustrated Uses, Main 
tenance Tips, Sizes, Prices 


BUFFALO WEAVING & BELTING TT 


209 CHANDLER STREET 


ne 


BUFFALO 7, NEW YORK 


NEW YORK PHILADELPHIA eRe Eee e) DETROIT LOS ANGELES 


LIFT TRUCKS 
(Continued from Page 29) 


(12) Keep idle batteries charged 


Batteries that are stored for a period 
of time should be given a freshening 
charge every three months to keep 
them in fully charged condition. If 
this is not done, the battery eventually 
will discharge itself by internal action 
und a lead sulphate film will form on 
the plates If allowed to remain, this 
film will harden and impair the effi 
ciency of the battery when it is put 
in use, 


(13) Repair promptly when necessary 


Although seldom required, battery 
repairs are sometimes necessary be 
cause of cracked containers, internal 
shorts, or rough handling. When in 
spections reveal a damaged battery, 
repairs should be made immediately, 
both to prevent further damage and 
to bring the battery back to maximum 
efficiency. This is particularly true 
with damaged cells. If damaged cells 
are not replaced at once, the battery 
does not deliver full capacity and the 
other cells must stand harder duty to 
make up for those that are defective 

The battery room foreman should 
be familiar with repair techniques. A 
small supply of sp.re parts, such as 
jars, covers, and connectors, should be 
kept on hand, 


(14) Replace batteries when they drop 
to 85 per cent of rated capacity 

Efficiency drops rapidly after a 
cycle-duty or stationary battery has 
been in service so long that it delivers 
less than 85 percent of its rated ca 
pacity. When this point has been 
reached it is advisable to replace the 
battery, to prevent work stoppages 
and avoid extra charging operations. 

Here is a case-history of efficient 
battery maintenance in a food process 
ing plant. 

The H. C. Christians Co, operates 
10 battery-powered trucks to handle 
eggs, butter and cheese at its new 
Chicago dairy, which is said to be one 
of the most fully mechanized shipping, 
packaging and food storage establish 
ments in the industry. 

Although these trucks are exposed 
repeatedly to variations in tempera 
ture as they enter and leave the plant's 
15,500-foot refrigerated storage space 
(Fig. 1), the batteries have been found 
to be almost completely unaffected by 
this rigorous service because of good 
maintenance, 

To avoid interfering with work 
schedules, the five lift trucks, four 
powered hand trucks, and one plat 
form truck return to a central battery 
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maintenance room each night after 
the plant has closed down. Although 
trucks operate throughout the 67,500 
sq. ft.-plant, the maximum distance a 
truck travels from work-area to battery 
shop is only 400 feet. This result of 
the dairy’s excellent layout conserves 
battery power and reduces truck travel 
time. 

As soon as the trucks arrive at the 
charging room, one cell of each bat 
tery is checked for ele ctrolyte level. It 
water has been lost by evaporation, it 
is replaced before putting the battery 
on charge. 

Batteries are put on charge without 
_ ‘ing removed from their trucks (Fig 

A four-circuit motor-generator set 
ae the “walkie” batteries \ 
single-circuit motor-generator is avail 
able for each of the larger trucks. The 
equipment automatically charges the 
batteries by what is called the modi 
fied constant-voltage method. When 
charging by the MCV method, the 
counter voltage of the battery auto 
matically causes the charging current 
to taper off as the battery becomes 
charged. When battery voltage 
reaches 2.37 volts per cell, a voltage 
relay starts a timing device which ter 
minates charge after three more hours 
The total charging time is about eight 
hours. 

Before battery operations begin 
each morning, the attendant checks 
the specific gravity of one cell of each 
battery. He ‘the on spotchecks the elec 
trolyte level of one other cell of each 
battery. Once a week he carefully 
checks the specific gravity and electro 
lyte level of eve ry ce ll. 

After any batte Ty has oper: ited for 
a considerable time, its individual cells 
begin to have slight variations. To 
keep all cells uniform, an equalizing 
charge is given periodically. To fit 
production schedules, the dairy gives 
equalizing charges every Saturday 
morning when the trucks are idle. The 
equalization is accomplished by set 
ting the motor-generator timer and 
allowing the batteries which were 
charged the night before, to be 
charged for three more hours at the 
finishing rate. 

To help prevent down-time and to 
lengthen battery life, the dairy keeps 
complete batte ory records. The records 
include daily and weekly tabulations 
of specific gravity and electrolyte 
temperature, date and amount of 
water added, and the starting rate of 
the battery charger. Such records tell 
whether batteries are fully charge d 
when put in service, whe ther they are 
discharged be low normal value, 
whether they are being charged 
properly, and when they should be 
charged to prevent overworking. 
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More yield with 
SPERGON ! 


UNTREATED BEANS 


More money 


for you! 


of 
he 


TREATED WITH SPERGON SEED PROTECTANT 


It pays to protect your bean investment with Spergon 
Seed Protectant—pays you a return of many more 
dollars at market time. For Spergon can increase 
your yield as much as 40% by preventing seed decay, 
“damping off” and many other damaging fungus 
diseases—particularly destructive in cold, wet plant- 
ing weather. 

Spergon lets you plant less seed and lubricates 
that seed for less planter breakage and easier plant- 
ing. It works very effectively with legume inoculants 
and is non-hazardous. 


Order Spergon or formulations containing Spergon from 
your local supplier today and watch your profits grow. 


ANNIVERSARY 


er \Naugatuck Chemical 


Division of United States Rubber Company 
ELM STREET, NAUGATUCK, CONNECTICUT 


producers of seed protectants, fungicides, miticides, insecticides, growth 
retardants, herbicides; Spergon, Phygon, Aramite, Synklor, MH, Alanap 
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6 Pocket 
Pea and Dry Bean Filler 


sal Tomato and Cut 
Stringless Bean Filler 


24 Valve 
Liquid Filler and Syruper 


12 Valve 


Fruit and Vegetable Filler 
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See Your CREO Company, Incorpborated 
Rissitnanlilltins NIAGARA FALLS, N.Y. 
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SAUERKRAUT 
(Continued from page 27) 


desirable and a temperature as low 
as 50° F, may be used. 

Good sauerkraut results are also 
dependent upon how the right amount 
of salt is distributed. Here is where 
the man in the vat plays his essential 
role. It is an anomaly that, with all 
of our modern food production tech 
nology, this man and his hand opera 
tions are an essential part in good 
sauerkraut production. With the in 
stinct that comes from long exper 
ience, he distributes around the vat 
alternate layers of salt and cabbage 
and determines, in the delicate rela 
tionship between the two, the quality 
of the final product. 

A not unusual situation is one in 
which shredded cabbage is dumped 
into vats from two-wheeled carts on 
runways 10 to 20 feet above. With 
this technique, however, it has been 
found that the kraut occasionally 
softens in certain areas. low salt con 
centration and soft kraut have been 
found in the center of the dumping 
area, and surrounding this area high 
salt concentration and pink kraut. 
Investigation has revealed that this 
happens because the shredded cab 
bage has not been promptly spread; 
therefore brine has been squeezed 
outward by the striking force of the 
cabbage as it is dropped from above. 

It is very important to correct this 
unequal concentration of salt. Addi- 
tional salt should be applied to the 
center between dumps and less salt 
to the area outside of the dumping 
zone. This technique is one which 
only experience can teach. 

When fermentation has been com 
pleted the kraut should have an acid 
ity of at least 1.5 per cent lactic. The 
sauerkraut should now be cured for 
a few weeks to develop the proper 
flavor and aroma. It will then be 
ready for canning. 

Modern methods of canning consist 
of passing the product through a vat 
of sauerkraut juice heated to 160° to 
165° F. The cans are filled by hand 
with hot kraut, They are exhausted in 
steam, sealed, and cooled with water. 
The resulting kraut has a_ brighter 
color than kraut cooked in the can, 
since localized overheating does not 
occur and the inside of the cans is 
not discolored by the action of the 
hot acid. After cooling, the cans are 
ready for labels and packing. 

The formula is clear. Those man 
ufacturers who are producing con 
sistently high quality sauerkraut today 
are carefully controlling many factors, 
one of the most important of which is 
the proper use of salt. The salt con 
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trols concern quantity and distribu- 
tion. Only the distribution of salt in 
the cabbage still requires a certain 
amount of technique, Today, no sauer- 
kraut manufacturer worth his salt 
should be producing an inferior prod- 
uct because of the improper use of 
salt. 


KERR 
(Continued from page 16) 


may give superior products a hard 
run for their money. And what can 
a hundred inspectors do to protect 
160,000,000 people against them- 
selves, if markets everywhere are 
flooded with the inferior and even 
dangerous stuff the industry has long 
been trying to abate! 

Of course these are extreme words. 
It'll not be that bad. But insofar as 
consumer relations begin heating on 
the hills, the cooperative effort Mrs. 
Hobby mentioned will begin to lose 
power. This helps explain why the 
National Canners Association set up a 
consumer relations fund of $150,000. 
Still a lot of honest public education 
and information is needed for the pro- 
tection and enlightenment of the 
public; as it’s needed also for the pro- 
tection of the good quality producer. 

There was a lot of str raight- forward 
talk in the President’s message in 
regard to the national economy. No 
effort, for example, to conce: al the 
mounting unemployment since the 
turn of the year. By April, the Presi- 
dent thinks, the upturn will have 
come; so he’s told business it’s a good 
idea to stop the reduction of inven- 
tories. Those materials will be needed. 
Farmers seem more confident. They 
expect support prices of one kind or 
another to be continued. They're buy- 
ing new machinery; and farm- -equip 
ment people, a few weeks ago, began 
to hire more workers. 


Musselman to sponsor 
four-year scholarship 


A four-year undergraduate scholar 
ship covering full tuition under the 
comprehensive fee plan has been es- 
tablished at Gettysburg College (Pa.) 
by the Musselman Foundation, an 
nounces Dr. W, C. Langsam, presi- 
dent of Gettysburg College, and John 
A. Hauser, president, C. H. Mussel- 
man Co., Biglerville, Pa. 

The scholarship will be awarded to 
a member of the freshman class enter- 
ing the college in 1954. Musselman 
employees or sons or daughters of 
employees are eligible to compete. 
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Announcing the 


POWRWORKER 25" 


Pallet: 4000, 


6000 Ibs. cap. 


Piatform: 4000, 
6000 Ibs. cap 


Stacker: 1500, 
} 2000, 2500, 
3000 Ibs. cap. 


FEATURE BY FEATURE, 
IT’S ENGINEERED TO 
MEET YOUR OWN 
HANDLING REQUIREMENTS 


Detailed job-studies in customer 
plants, warehouses and terminals 
dictated the features of the 
POWRWORKER “26”. No truck on 
the market today can match the 
POWRWORKER'’S combination of 
user-benefits: 
@ Maximum Manevuverability — Only 


26” longer than the load, the shortest 
standard truck on the market. 


@ Light Weight—Completely fabricated 
construction combines maximum 
strength with least weight. 


Stability —C -to-the-floor, low cen- 
ter of gravity. 


Great Efficiency—Double reduction 
of spur gears gives maximum ton- 
miles at least power cost. 


Balanced Load Distribution— Double 
lift cylinders for smooth lifting and 
lowering. 


Safety— Deadman switch cuts power 
when brake is applied, handle auto- 
matically returns to brake-position. 


Easy to Service—All operating units 
accessible without lifting or disman- 
tling. Drive wheel tire is quickly 
demountable. 


We invite you to compare the 1954 
POWRWORKER with any truck on 
the market! For details, call your local 
Clark dealer, listed in the Yellow Pages. 
Or send the coupon for literature. 

Ask your Clark dealer about Clark's 
low-cost Pay-As-You-Go leasing plan. 
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POWRWORKER SECTION 
Industrial Truck Division 


CLARK EQUIPMENT COMPANY 
Battle Creek 137, Michigan 


OC) Please send POWRWORKER literature. 


0 Hove representative call. 


Nome 
Firm Name___...__.___—. 


Street —____ 


City ————_ Lone Sat ene 





REYNOLDS BROS. 
(Continued from page 26) 


trained themselves, but they must be 
of the type that can quickly instruct 
masses of workers on plant proce- 
dures. The company has this type. of 
permanent employees. They share in 
retirement, profit-sharing, hospitaliza- 
tion, and insurance plans. 

The company furnishes technical 
help and supplies, materials, and labor 
necessary to grow and harvest the 
large crop each year. Six huge migrant 
labor camps are located on the Rey- 
nolds orchards, from which workers 
are sent each day to harvest cherries 
in the growe rs’ orchards as well 
the company’s orchards. 

Canners often take the lead in com- 
munity and civic affairs, and Don 
Reynolds and his staff are no excep- 
tions. Don was mayor of Sturgeon 
Bay for eight years, and has been on 


FOR GREATER ECONOMY more committees than he can count. 
IN PACKAGE HANDLING He encourages participation in civic 


PERMITS RAPID affairs by members of his management 
Loading, unloading, stacking or boosting... 
ada ey Le B, B, & g staff. 


nan Pee the TROJAN powered belt conveyor moves Reynolds Brothers, Inc. 
bags, boxes, cartons, cases and crates ... up, 
down or on the level at 50 feet per minute... 
in forward or reverse belt direction. 


' has built 
up an enviable reputation through the 
years as a quality packer of food 


, products. Only high-quality fruit gets 
Durable and dependable, this materials han- into the plant; all procedures are 


dling helper is a most versatile unit, Three checked carefully to maintain cleanli 
sizes feature the “safety balanced boom ness and purity as cherries are pack- 


which provides for instant adjustment of ed. Reynolds is the only cherry packer 
working height . .. removable boom section in the state that oper: ites under con- 
for use anywhere ... positive belt tracking tina 


Department of Agri- 


s,) 6 ” . 
. special “rough top” belt that guarantees culture inspection. Don Reynolds and 


iple grip on packages and facilitates con- 

multiple ¢ . i “8 a mae ire his associates are proud of this fact 
veyor use at angles up to 45 S... Cas 

shalt hehehe taba ieiade ae — B ted and recognize the value of the USDA 
HANDLING rolling rubber-tired wheels and positive 


: ontinuous-inspection seal on_ their 
BETWEEN FLOORS floor locks ... ball bearing roller bed . . . ee 
apels, 


pe Pe. 


sturdy undercarriage ... and operation from 
any standard electrical outlet. 


One man can position the TROJAN, One man 
can operate the TROJAN. For fast, safe, low- 
cost and efficient package handling... YOUR 
SPECIFICATIONS: BEST BUY IS THE BUSCHMAN TROJAN! BEDFORD 


neat ee (Continued from page 36) 
DESCRIPTION (12 Belt Width) TROJAN 10 | TROJAN 15 | TROJAN 9 


Power Feeder Section 23” Long [100 the./ 23 4 2 . foremen is 15 years and ranges from 
Gravity Discharge Section sae Long 24 Ibs ’ Loni | “ 7 10 to 19 years of service. 

Undercarriage Unit 2'-9" Wide| 230 Ibs. | |2"-9" Widel Each year, the company brings all 

Boom Section 7 rr wide 1 ae hha "Wide — iV 6 Wide ry ibs! of its brokers to Dunkirk for a three- 

Sanaa . {1 day convention, which is held at the 

Lenath of Boom samme is ms c _. = Shorewood Country Club. Here they 

as are given the sales program for the 

sedate | 894" Centers. | 8 Centers | | year and told of the progress being 

Unit Load Capacity 175 Ibs.| 200 Ibs. 8. made by the firm. These brokers have 
otal Load Capacity 500 tbs,| ] formed the Bedford Club. 

C-1671-EWB oa a - Officers of the company point out 

WRITE TODAY FOR that sales for the fiscal year ending 

pualaros oe oak ® June 1952, were 25 percent greater 

; than in 1951, and 30 percent higher 


ee for 1953, over the previous year. 


Representatives in Principal Cities A large one-story addition has been 


added to the jelly and ©Serv lant 
Wine €6THE E. W. BUSCHMAN CO. ee a ee 


and a cold storage plant has been 
6098 CLIFTON AVE., CONCHIMAT $2, GINO started with 200,000 cubic feet of 


Canadian Licensee: J. A. McKechnie, Lid., Toronto 13, Ontario space. 


Weight (| (Boom, Chassis 4& Motor) 603 1 Ibs. | ee | Ibs | 802 Ibs.| 


Roller Spacing in “Boom | Section 8" Centers 





FOOD PACKER 





PICK A WINNER ... 


BURT NON-STOP LABELERS 

Continuous operation. Replenish label sup- 
ply without interruption. No disarrange- 
ment of the label pack. 


BURT HIGH SPEED CASE PACKERS 
Two layers with each stroke. Safe, auto- 
matic case dumping. Simplest can handling 
method available. 


Guns 


PACKERS & LABELERS 


beat fleeting time! 


BURT MACHINE COMPANY > 401 E. Oliver St., Baltimore 2, Md. 


SRS ——— SS ESS —————— a ee, 
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a. Investigate 


the advantages of 
a 
SD low cost production, 


G 
0 low cost investment, 
eas and low cost 
a 


from petroleum -. 


maintenance 


with Angelus 


For any product that is packed ‘ is TS Ee, 
in a round can, an Angelus roa 
Automatic Seamer will do your be i ee Write today 
job with less investment, 
maximum efficiency and at a 
lower maintenance cost. 


for complete details on 
models and an Angelus 
Engineered Application 
Recommendation. 


SNGELWS 


Model 60-L 
High-speed, straight 
line feed seamer for 

spill-free closing of 
round cans 2” to 44” 
in diameter —up to 
400 cans per minute 
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The Market Place 


News of Promotion & Selling 


Winner and still champion 


Gerber Products Co., Fremont, 
Mich., won the 1953 first place “Best 
of Industry” award from the Direct 
Mail Advertising Association, Ine. 
Gerber’s, whose direct mail volume to 
new mothers in 1953 totaled more 
than 8,000,000 messages, also took 
first place in 1952. Kenneth E. Baker 
is advertising manager and William 
W. Putney direct mail manager for 


the company. 


“Kukla, Fran and Ollie’ show 
promotes Swift dog food 


Swift & Co., Chicago, has selected 
the “Kukla, Fran and Ollie” TV pro 
gram to carry the story of its Pard 
dog food and Pard meal to the re 
tail customers. This popular Sunday 
program is viewed by 2% 
people in more than % of a million 
homes. 

Oliver J. Dragon, the “Ollie” of the 
show, directs the commercials right 
to the consumer—the family pup. To 
help dealers with the 


million 


promotion 
Swift will furnish a variety of store 
display material. 


U 


SOY SAUCI 


Sauce bottle gets new design 


La Choy Food Products of Arch- 
bold, Ohio, has adopted a distinctive 
vertical ribbed design for both its 
three-ounce and five-ounce bottles of 
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La Choy sauce, an all-purpose table 
and cookery sauce. A slightly deeper 
base has been added to raise and im- 
prove the appearance of the label. 

Bottles, polyethylene dispenser fit- 
ments, and closures are manufactured 
by Owens-Illinois Glass Co,, Toledo, 
Ohio. Labels are supplied by Calvert 
Lithographing Co. 


Divider-pack canned chow mein 
introduced by Chun King 


A new line of Cantonese-cuisine 
chow featuring a distinctive 
flavor-protecting divider-pack can, will 
be available to the food trade through 
Chun King Sales, Inc., Duluth, Minn., 
packer of American-Oriental foods. 
The new line, which includes three 
varieties—chicken, beef and mushroom 

will take its place on_ retailers’ 
shelves alongside Chun King’s regular 
line of canned home-style chow mein. 

The sauce and crisp vegetables are 
packed in separate containers which 
are taped together in the new divider- 
pack method, according to Jeno F. 
Paulucci, president of the company. 
The line was introduced at the can- 
ners convention in Atlantic City. 


mein, 


Beverage sirup folder issued 


Recipe Foods, Inc., of Baltimore, 
Md. and Terre Haute, Ind., has issued 
a recipe booklet which features a va- 
riety of cooking uses for its new 
beverage sirup, Bennett's Fix-A-Drink. 
With the folder, the company hopes 
to expand the consumer use of the 
product to a year-around basis. Menu 
ideas for the seven Fix-A-Drink fruit- 
flavored sirups include cakes, cookies, 
custards, meat, vegetables, dressings, 
salads, and sauces, besides the stand- 
ard summertime uses in sodas, etc. 


Counter display has eye appeal 

To pack bags of “sugar toasted pea- 
nuts,” Chunky Candy Corp., Brook 
lyn, uses a new eye-catching counter 
display designed and made by East- 
ern States Cartons Div. of Robert 
Gair Co., Inc., New York, 

A realistic illustration of a boy eat 
ing peanuts, printed in brown and 
red, decorates the top of the carton 
which folds back to form a cut-out 
display panel. The trade name, 
“Chunky,” appears prominently across 
the panel, 


Promote ‘‘get-acquainted” sale 


College Inn Food Products Corp., 
Chicago, is promoting a special “get- 
acquainted” sale through March 31 
which will feature a 15 cent consumer 
refund offer on its tomato juice with 
lemon flavoring. 

The program, which has been used 
with success in recent months on Col- 
lege Inn chicken broth and _ other 
products, involves the refund of 15 
cents to consumers when they mail 
the label from one 46-ounce can, or 
two 26-ounce jars, or three 13%- 
ounce cans. In addition to national 
magazine and newspaper advertising, 
the company is supplying retailers 
with promotional material for indi- 
vidual advertising and in-store use. 


Increase canned meat 
promotion 


Meats in cans will be advertised 
and promoted in 1954 in the largest 
industry-wide national program ever 
undertaken, the National Meat Can- 
ners Assn, announced recently. 

“An industry-wide program of edu- 
cation, telling consumers about the 
merits of meat in cans, supplemented 
by the brand advertising of individual 
producers, will help lead the industry 
to still greater sales in 1954,” said 
Ralph Keller, president of the Asso- 
ciation and general manager for Chi- 
cago operations of Geo. A. Hormel 
& Co. 
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the Urschel Model “‘Y”’ 
Beet Slicer produces them 
smoother, more uniform than ever before! 


% Lowest possible main- y Complete slice size change- ye Cuts 7/32" ye Ruggedly built for yr Uses less 
d 


tenance—only one over in one minute, an dependable operation than 12 sq. ff. 
revolving shaft. with extra knife assembly. 9/32” slices. season after season. floor space. 


Consult Urschel now for the experienced answers to your cutting problems. Write: 


Manufacty 


Precision, h "ers of 


when you need EXPERIENCED ADVICE 
when you need HELP ON A PRODUCTION PROBLEM 
when you need SPECIAL EQUIPMENT 
when you need PROCESSING MACHINERY 
when you need REPLACEMENT PARTS 
when you need OPERATIONAL EQUIPMENT 
when you need MISCELLANEOUS SUPPLIES 
AND 
when you need GOOD SERVICE, CALL OR WIRE 
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What's new)? 


Supplies ° 


Equipment 


¢ Trade Literature 


Conesongntn rn agape mags 


ae 


New vacuum cap for catsup and steriseal capping 
machine introduced by Anchor Hocking Glass Corp. 


A new vacuum cap for catsup pack 
“Dualseal”—was 
introduced and shown by Anchor 
Hocking Glass Corp, at the NCA con 
Atlantic City. It was ap 
plied to catsup bottles under steam 


ages—the Anchorvac 


vention in 


as in actual production op 
Anchor “Steriseal’ 
steam vacuum sealing machine 


vacuum 


erations, by an 


The new “Dualseal” catsup cap is 
effective for black-neck, 
according to Hocking tech 


preventing 
Anchor 
nicians 

Leakage between the gasket and 


Canco sardine can on market 


American Can Co. has introduced 
its new No. & oblong, sanitary style 
sardine can which features a slotted 
key that fits into a lip on the can top, 
according to G, S. Spence, commodi 
ty manager in charge of fish products 

The new can, first of its type to be 
manufactured in the U. S., is easily 
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* ing Co 


the cap is eliminated in one of three 
areas where oxygen frequently enters 
catsup packages sealed with ordinary 
caps the company said. The “Dual- 
seal” can be and quickly re- 
moved with any of the many lift-type 


opt ners 


easily 


iccording to the company 

Anchor Hocking is offering this new 
cap, and appropriate steam vacuum 
capping machinery to seal at any 
speeds at which catsup bottles can 
be filled in commercial operations, to 
catsup packers for their 1954 and fu 


ture packs 


opened with a few twists of the wrist. 
It has a drawn body with a double 
seamed top and replaces the former 
punch-and-roll opening can 


Literature 


Bulletin 200 of B. H. Bunn Co 
Chicago. Describes automatic tying ma 
chines; illustrated 


3 Power for Low Cost Water booklet of 
Caterpillar Tractor Co., Peoria, Ill. Dis 
cusses Diesel engines and electric sets 


Bulletin 1041 of Hauck Manufactur 
Brooklyn. Describes firm’s latest 
prefabricated thawing pits. 


Bulletin 473 of The Foxboro Co., 
Foxboro, Mass. Describes the Poweractor, 
new force-balance type positioner for 
cylinder operated devices 


Bulletin 155 from Horix Manufactur- 
ing Co., Pittsburgh. Tells about com 
pany’s line of filling equipment for still 
liquids and semi-liquids 


How to make Power Plant Cleaning 
Easier booklet by Oakite Products, Inc., 
New York City. Discusses most common 
cleaning, descaling, and paint stripping 
problems of power plants. Oakite also 
has issued a booklet, Four Ways to Cut 
Cleaning Costs in Candy Plants, which 
covers candy plant sanitation problems. 


Bulletin GEA-6084 from General 
Electric Co., Schenectady, N. Y. New 
electric system for mobile refrigeration 
units described 


Catalog 80 of Kewanee-Ross Corp., 
Kewanee, Ill. Data and illustrations on 
firm’s line of high- and low-pressure steel 
boilers 


: Bulletin SP-753 of Stop-Fire, Inc., 
Brooklyn 
Mati 


tinguishers 


Describes company’s Redi 


automatic sprinkler-type fire ex 


Bulletin P1261 of The Bristol Co., 
Waterbury, Conn, Outlines properties and 
specifications of the firm’s Metal-Ceramic 
LT-1l protection tube and thermocouple 
assemblies 


New retort control system 


A retort control system which en 
ables canners to match the controller 
to the process and to add any desired 
degree of automation was announced 
by the Foxboro Co., Foxboro, Mass. 

The system consists of the basic 
Foxboro controller, which may pro 
vide single control (temperature) ot 
dual control (temperature and pres 
sure), and a subpanel to which units 
are added for any type or degree of 
retort control up to fully automatic. 


Conveyor belt cover improved 
by Goodyear Tire & Rubber Co. 


A new, improved canner’s conveyor 
belt, used for all kinds of food han 
dling, is announced by the Goodyear 
Tire & Rubber Co. A tougher rubber 
the specialty belt's 
elasticity resist 


cove! improves 
abrasion-resistance, 
ance to tearing, and tensile strength, 
according to the company, while 
former resistance characteristics have 
been retained, 
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PROFIT 
MAKER 


HAMACHEK ELEVATOR PEA SAVER 
Pea vines discharged from a viner contain threshed peas that have been entangled 
with mats of vines. The Elevator Pea Saver is a patented device which rolls over 
and pulls apart each mat of vines as it passes up the discharge elevator of a viner. 
By this action these threshed peas, normally lost, are recovered in the chaff separ- 
ator or tailing machine of the viner. The increased yields from the vines without 
additional seed, land rental, field supervision, or labor costs enhance profit. 
Hamachek Elevator Pea Savers are available for all makes of viners. WRITE 


FOR PARTICULARS. 


FRANK HAMACHEK MACHINE CO. 


GREEN PEA AND LIMA BEAN HULLING SPECIALISTS 
aE Lee LL KEWAUNEE, WISCONSIN 
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the Standard of Quality 


for sixty years 


Nn ves] a Powdered Apple Pectin 
for PRESERVERS 


eer Via eats iie: 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 


MARCH, 1954 





Freezing News 


Promotion « Selling * Research 


California frozen food plant, rebuilt after fire, 
to be in full operation by 1954 strawberry harvest 


Completely reconstructed following 
a disastrous fire in January 1953, the 
California Farm Products frozen food 
processing plant in Watsonville, Calif., 
will be in full operation by the begin 
ning of the 1954 strawberry harvest, 
according to Frank Saveria, president 
of the company. 

Despite the fire which destroyed 
75 percent of the plant, the firm was 
able to increase its 1953 production 
approximately 25 percent over the 
previous year, Mr. Saveria said. The 
newly reconditioned plant has six 


New frozen food introduced 


Products, Altoona, 
Pa., has introduced to the retail trade 
its new product, “Chik-N-Basket,” a 
ready-breaded quarter of a chicken 
that needs only to be deep-fried be- 
fore serving, according to Sam Port, 
president 

The product, which is packed in a 
brightly colored plastic basket, con 
tains 10 ounces or more of chicken 
cut into four pieces, pre-cooked and 
breaded, The housewife removes the 
chicken from the basket, deep fries 
for 10 minutes, and serves in the 
same basket, 


Frozen Farm 


Adds beef steak to line 


Armour & Co. has added a new 
beef steak for grilling to its “Meal-in- 


52 


tunnels, each of which will quick 
freeze five tons of strawberries in one 
operation, he added. Adjacent freez- 
ing rooms will enable the plant to 
an additional 30 tons at the 


same time. 


freeze 

Other new features include a re- 
vamped processing line; loading docks 
for refrigerated trucks; and a private, 
three-car railroad spur. Total proc- 
essing capacity will be an estimated 
20 million pounds of strawberries per 


year in retail and institutional type 


packages, according to Mr. Saveria. 


a-Hurry” line of fresh frosted pack- 
aged company has 
planned an extensive merchandising 
program, including recipe leaflets and 
point-of-sale material, to help launch 
the “beef grill steak.” 


meats. rhe 


Minute Maid wins float prize 


Minute Maid Corp.'s “Cinderella” 
float with pretty Monica Eskridge, 
Brigham Young University student, 
as Cinderella queen, won the Rose 
Bowl parade theme prize for most 
effectively depicting “Famous books 
in flowers.” 

The award, one of two top prizes 
for commercial entries in the New 
Year's Day event at Pasadena, Calif., 
resulted in wide radio, television and 
newspaper publicity for the frozen 


orange juice firm, according to Hamil- 

ton Stone, vice-president and general 
manager of the western sales subsidi- 
ary, 


Frozen duck processors open 
sales office in N. Y. 

The Riverhead Duck Processing 
Co-op, Inc., Riverhead, L. I. N. Y., 
packers and processors of quick frozen 
Long Island ducklings, has opened a 
sales office at 525 West St., New 
York. President Joseph P. Celic an- 
nounced that the move was made due 
to an increase in volume and expan- 
sion of processing facilities. 


Appoints advertising firm 


Trade Winds Co., Thunderbolt, Ga., 
packers of Trade Winds brand and 
Pan-Redi brand fresh frozen fantail 
shrimp, has appointed The Blaine 
Thompson Co., Inc., New York, to 
handle its advertising, merchandising 
and sales program. The 
company announced that an aggres- 
sive radio, television and newspaper 
campaign is planned for major mar- 
kets throughout the country, 


promotion 


Add three varieties to 
frozen poultry line 


John H. Dulany & Son, Inc., Fruit- 
land, Md., has announced the addi- 
tion of three varieties of frozen poultry 
parts to its line: chicken drumsticks 
and thighs, and partially-boned chick- 
en breasts in 12-ounce packages, and 
chicken livers in 8-ounce packages. 


Beef pie introduced 


Appetite appeal is the theme of 
the colorful face panel of the Birds 
Eye beef pie package, introduced re- 
cently in Eastern areas, The quick- 
frozen, pre-cooked item, marketed in 
an eight-ounce size, will be promoted 
as a satisfying “meal-in-itself.” 

During the introductory period, 
packages will be banded in pairs, and 
the shopper can obtain the * second 
package for half price when she buys 
one at regular price. 
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If you pack in glass or tin we'd 


be most 
with you 


interested in working 


in any phase of your 


production. Your inquiries on any of the 


equipment listed below 


will be given careful 


consideration and prompt attention. 


New efficient methods of un- 
scrambling glass and fast operat- 
ing equipment to maintain pro- 
duction on standard or odd 
shaped pieces have been devel- 
oped. Production up to 600 jars 
per minute has been maintained 
in one plant, 


A Retort 


Single 


Filers 


Loader that handles 


over 500 baby food jars per 
minute has been developed and 
in daily operation. It is one of 
other Barnes machines in this 


“9 plant which is helping to lower 
/ Loaders costs through faster handling. 


a 


Can elevators or special conveyors 


i 


Conveyors 


to suit 


your specific requirements can. be designed 
to suit the maximum convenience in hand- 
ling cans to and from your various process- 


ing machines. 


—<— 
—— 


=— Martin Aseptic Canning System 


o As sole manufacturing 
Martin Aseptic Cann 
pleased to offer this re 


representatives of the 
ing System, we are 


-volutionary system to 


would welcome the 


° 
a 
A—} the food packer and 
Ke opportunity to tell you more about it. 


World’s Largest Canners, Packers 


UT BOX 
COSTS 


with 


CELLU-SAN 


The first and only NON-TOXIC wood preservative 
developed expressly for the food industry. 


The field boxes (also hampers, 
pallets and viner canvas) you buy 
this year can have a far different 
life history from those you now 
own. And here's why, as proven 
by the world’s foremost canners 
and packers.* 


Odorless, tasteless CELLU-SAN 
performs fwo major functions that 
save you money year after year 
1. As a fungicide, it provides 
positive protection against mold, 
mildew and rot. Your equipment 
will remain not only stronger, but 
cleaner, more sanitary. Crops are 
safe from contamination. 


2. As a water repellent, it controls 


the moisture content in wood — 
prevents excessive warping and 
swelling. Nail-holding power is 
improved. (174% in documented 
tests) No longer will your boxes 
dry out, become brittle and break 
so easily. CELLU-SAN keeps wood 
fibres strong, resilient and “alive” 
CELLU-SAN treated boxes will 
send your repair and replacement 
costs down. It provides many types 
of protection for only pennies per 
box. Apply it yourself with a 
simple, 3-second, in and out dip 
Or, specify CELLU-SAN when or- 
dering new harvesting equipment 


* Names on request 


Actually our service to the food packer consists 

of engineering and manufacturing facilities. 

The products represent the end result of a close Py APT ¢ dellors 
coordination between the packer and our . oe thd Pr cake a 
process engineers. If you have any problem or , : dle 
wish to improve your processing methods and ae” Ae a he oy 
lower costs call a Barnes engineer. If you u Darworth 

wish additional information write for bulle- gs 

tin F-354, 


entia 


Other 
Barnes 


Products 


A 


Pee 


e@eneeeeoeaeeaeeaee 


ond JOHN BARNES 


PROCESS £ OIVISION 366 SOUTH WATER STREET, ROCK 


Western Sales Office P.O. Box 1422, 
Palo Alto, California. 
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CANNER’S ACREAGE 
(Continued from Page 40) 


arieties. In a second test of 21 selec 
tions, Jersey Orange again gave the 
largest vield of canning stock followed 
by Oklahoma 31 x 36—10, Md. 47B 
Md. 47A, Oklahoma 15x 43x 1, All 
gold, N-1l, and Maryland Golden—1, 


Experimental packs 


In 1950 and 1951 several varieties 
of sweet potatoes were canned as 
small whole sweet potatoes in medium 
syrup and vacuum by J. H. Dulany & 
Son, Inc., Fruitland, Md., Continental 
Can Company, Inc., Baltimore, and 
the Univ. of Maryland. 

In 1950 samples of Vates Golden 
and Virginian were obtained from the 
Virginia Truck Experiment Station 
during the first week of storage (Oct 
24) at 80° F. Samples taken from the 
Beltsville, Md. (USDA) storage house 
under similar conditions included Sun 
nyside (B-5944), L-240, Allgold, Aus 
tralian Canner, Goldrush, Heartogold, 
B-571, B-5916, B-5978, and B-5999. 
These were canned in medium syrup 
one day after removal from storage. 
Notes were recorded by representa 
tives of Dulany, Univ. of Maryland, 


We manufacture a complete 
line of all type machines for 
can making and can closing. 


Included in our models are 
No. 321-DB 


alin nd snc tinea acd 


Duplex slitter for body blanks and can ends 


and Continental when canned samples 
were examined on Nov. 2, 1950, as 
shown in Table ] 

Vacuum packed samples of various 
freshly dug sweet potatoes and those 
stored’ for six weeks (from the same 
sources as above except as noted) were 
canned in the Baltimore laboratory of 
Centinental in 1950, Grading scores 
were determined for these varieties of 
canned samples by representatives of 
the Univ. of Maryland, USDA, Conti- 
rat and other canner representa- 
tives in January 1951, and are as 
recorded in Table 2. Among the vacu- 
um-packed samples, Sunnyside and 
Australian Canner were given highest 
total ratings for color, firmness, and 
texture, while Allgold, L-240, and 
Jersey Orange were in the next group. 
However, all were commercially ac 
cepted as canning varieties ' 

In 1951, sweet potato varieties 
grown on the Parker Bros. farm and 
the Vegetable Research Farm, both 
near Salisbury, Md., were processed 
in medium syrup ( (20° Brix) by Dulany 
and in vacuum at the Univ. of M: ury- 
land. All samples were prepared from 
freshly dug potatoes. Ratings of the 
samples packed in syrup were made 
by Dulany about one month after 
canning. An overall rating of excel 


lence in color, appearance, firmness, 
flavor, and texture was given Sunny- 
side and Orlis. Highest color ratings 
were given Sunnyside, Jersey Orange, 
Md. 47, Orlis, Virginian, and Yellow 
Jersey. In appearance, first preference 
was for Big Stem Jersey, Sunnyside, 
Goldrush, Md. 47, Orlis, V-37, and 
Yellow Jersey 

All sinalie canned at Fruitland and 
College Park were rated by a en" 
of judges at College Park on Dec. 
1951, as reported in Table 3. Seep 
side was highest among the syrup 
packed samples with a total score > 
87.4. The varieties Virginian, Md. 
and Md. 48 also scored very oe 
Virginian was relatively low in firm 
ness while the other two were lower 
than Sunnyside in flavor and color 
but were exceptionally good in firm 
ness and wholeness. The other varie- 
ties are grouped in order of excellence 
as follows: Orlis; Oklahoma 45; Yel 
low Jersey; Big Stem Jersey; Okla- 
homa 31x 36—10; B-5999; Vates 
Golden; Rols; Allgold; Jersey Or: inge' 
Goldrush; Maryland Golden; Md. 5 
V-8; Orange Little Stem; V-37; sid 
Oklahoma 15 x 43—1. 

Results with vacuum-packed sam 
ples are not entirely comparable to 
results with syrup-packed samples 


CAN MAKING 


high speed, fully auto- 
matic round or square can 
making machines, semi- 
automatic square and ir- 
regular can making and 
sealing machines as well 
as scroll shears, blanking 
presses and cap making 
equipment. 


(Replacement parts always carried 
in stock for prompt servicing.) 


CLT RUEM LE AED 


80 Richards Street 


Brooklyn 31, N. Y. 


nd CLOSING 
MACHINES 


RRR eee” 
: 


High speed, full automatic strip 
feed press for blanking can ends. 
Also supplied with curler and 
stacker. 
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since only a few of these varieties 
were available in both styles. Color 
ratings are higher for some selections 
in syrup pack. While Sunnyside was 
at the top of the list for both styles, 
Vates Golden, which was’ mediocre 
in the syrup pack, was exceptionally 
good in the vacuum pack. 


Summary & conclusions 


Results of several canning tests on 
a number of recently developed sweet 
potato varieties, breeding selections, 
and standarcl commercial varieties 
grown and canned in the general vi- 
cinity of Baltimore show that of the 
now-available varieties, Jersey Orange, 
Orange Little Stem, and Allgold are 
acceptable for syrup packs, while 
Jersey Orange and Big Stem Jersey 
may be preferred for vacuum packs. 
Breeding selections included but not 
generally available at present are 
Sunnyside, L-240 (Early Port), Md. 
17, Md. 48, and Vates Golden which 
were found to show desirable char- 
acteristics for canning in both syrup 
and vacuum packs of small whole 
sweet potatoes. 

Good interior color and good tex 
ture but poor firmness were found in 
syrup packs of small whole sweet 
potatoes of Maryland Golden. Crack 
ing was severe in the raw stock of 
this variety. A lack of uniformity in 
color, poor texture and firmness were 
found in the vacuum packs of this 
variety. Good color, texture, and firm 
ness were found in packs of small 
whole sweet potatoes in syrup packs 
of Jersey Orange. This variety is 
known to be resistant to cracking. 
Vacuum packs of this variety showed 
better color, texture, and firmness 
than Maryland Golden. Sunnyside 
was given the highest preference rat- 
ings, generally, in both syrup and 
vacuum packs of small whole sweet 
potatoes. 
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CORROSION -RESISTANT 


KETTLES 


Available in sizes up to 500 gallon capacity 
to meet every processing need. Easy to clean 
and keep clean, they are practical and meet 
all sanitary regulations. All Lee kettles are avail- 
able with hydraulic cylinders where your own 
water line provides the necessary operating 
power to safely control tilting kettles and tilting 


agitators in agitator kettles. 


Our new descriptive bulletins sent on request 


METAL PRODUCTS 
LE CO., INC. 


408 PINE STREET, PHILIPSBURG, PA, 
ALL LEE KETTLES ARE MADE T A.S.M. E. ‘CODE 


THE ‘HIT’ OF THE SHOW! 


WHY NOT 


GET THE a Ee | r 
COMPLETE Vy, a 


STORY 


ON THIS 
SENSATIONAL 
MACHINE? 
Mute! 


BERLIN CHAPMAN CO. BERLIN @ WISCONSIN 





Production Lines 


New methods * New research 


LO} APPLE BLUME: Sips 


-—" ae, 


Vacuum-pack can adapted 
for peanut dispensers 


Vacuum-pack can manufactured by 
American Can Co, is shown as used 
by Franklin Foods, Hazel Park, Mich., 
with a special dispensing unit for the 
distribution of Franklin's dry-toasted 
peanuts. 

Previously served in jars and a 
special vending machine, the nuts 
now will be packed in a round key 
open, four-pound can that has been 
designed to fit the plastic dispenser. 
The containers are lithographed in 
Franklin's own label. The can is locked 
into position on the dispenser mech 
anism by means of two “dimples” put 
in the can near the tear strip. 


New movie released on 
growing quality fruit 


Teamwork of the grower, fieldman 
and scientist in producing top quality, 
disease-free fruit, is dramatized in a 
new 16 mm. color-and-sound motion 
picture, “Keep America growing . 
quality fruit,” now being released by 
California Spray-Chemical 
Richmond, Calif. 

In production for a year, the pic- 
ture shows the complete cycle of the 
fruit industry, from blossom time 
through to harvest, shipping and the 
dormant season, and from the orchard 
to the consumer’s table. 

It presents problems of 


Corp., 


apple, 


36 


SOLO ELA GEE EE. SDELLIEM LLL ELE EESAEPLE DDL hy 


peach, cherry and strawberry growers 
in producing fruit of top quality, with 
film locations in orcha:’*, packing 
houses, warehouses, and market, rail- 
road and truck centers. Copies of the 
film can be secured on loan from the 
company. 


Davis food technologists 
study canned peach flavor 


Some chemicals, as yet unknown, 
in the sweeteners or the water of 
canned peaches, can produce a tough- 
ened outer surface in the product, 
lowering quality and flavor, according 
to Sherman J. Leonard, specialist in 
the department of food technology at 
the University of California at Davis. 

Hundreds of cans of peaches were 
processed under uniform conditions 
and will be subjected to chemical 
analyses and _ taste-testing for final 
evaluation of the effects sugar and 
water produce on peaches. The work 
is being carried-en under grants from 
the Sugar Research Foundation and 
Corn Industries Research Foundation. 


Develops new process for 
producing fish meal 


A process for producing low cost, 
high protein, easily-preserved food 
from fish has been developed by Vio 
Bin Corp., Monticello, Ill. The new 
flour-like substance, its manufacturer 
says, may help food-deficient nations 
solve their vital nutrition problems. 

Ezra Levin, Vio Bin president, said 
his company is processing a quantity 
of whiting, a plentiful variety of fish 
from the U. S. east coast with little 
commercial value, into meal which 
will be shipped to Indonesia under 
the “Point Four” program. 

Basically, Levin said, the meal and 
an oil by-product are produced by a 
solvent extraction process and dehy 
dration. 


Propose changes to standards 
for grades of frozen vegetables 


A summary of proposed changes 
to U. S, standards for grades of frozen 
mixed vegetables was issued recently 
by the U. S. Dept. of Agriculture, 
Agricultural Marketing Service, Fruit 
and Vegetable Div., Washington 25 
D. C. The digest covers revisions only, 
the USDA announced, and is not a 
comparison of all requirements that 
are current and proposed. 


Fruit spread production for 
1952 announced recently 


Production of fruit spreads during 
1952 was sufficient to make available 
to each ‘American consumer 4.2 
pounds of preserves, jams, jellies, 
marmalades and fruit butters, the 
U. S, Department of Commerce an- 
nounced recently. 

Despite decreased demand by the 
nation’s armed forces, commercial pro 
duction in the United States amounted 
to 648,200,000 in 1952 as compared 
with 624,600,000 pounds a year ear 
lier. Approximately 48 percent of 
fruit spreads produced were preserves 
and jams; 36 percent, jellies; 12 per- 
cent, fruit butters; and four percent, 
marmalades. Strawberry jam still led 
the popularity parade, the report said, 
accounting for nearly a third of all 
preserves and jams produced, while 
in the jelly field, grape was most pop- 
ular. 


U. S. standards for grades 
of canned grapefruit issued 


The fourth issue, as amended, of 
the U. S. standards for grades of 
canned grapefruit became effective on 
January 19. The standards were issued 
by the Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
U. S. Dept. of Agriculture, Washing- 
ton 25, D. C. 


What makes people fat? 


People get fat eumply becmume 
they overeat 


Why de they overeat” 
Hecouse they're hungry 
Why are they bungry 


One of the rensenes in 
seabt yy ievlividiambe is beesane 
vou Diood aug level se low 
What « the fastest way to 
rete he bhood eager heer! 
and help keep from 
woreating” 


Sugar and the goud (hingy 
sont euning it! 
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“Eat sugar—stay thin,” says 
sugar industry advertising 

First advertising copy in a three 
vear educational campaign 
sponsored, by all segments of the 
sugar industry blood 
sugar level” as a scientific cause of 
overweight, according to Sugar In 
formation, Inc., New York, The ads 
will appear in newspapers, consumer 
magazines and trade publications. 

“If you are watching your weight,” 


series 


stresses “low 


the advertisement says, “you can raise 
your blood sugar level, tame your 
runaway appetite any time you want 
to, just eat or drink something with 


sugar in it.” 
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jective color instrument for determin- 
ing the color of the raw product and 
in turn the color of the finished prod 
uct versus the present system of grad 
ing tomatoes. It should be pointed 
out that such variables as variety and 
process have not been considered in 
the data presented in these 
That is, the data in these tables are 
based on overall averages disregard 
ing these and other factors. These 
other variables will be discussed later. 


tables. 


System not adequate 
What 


tomato 


does all this mean to the 
juice manufacturer? If you 
used the present system of grading 
tomatoes only 
tomatoes it— 
However, 


as a means of buying 
might be satisfactory 
published information 
shows that the present system is not 
satisfactory even from this st aundpoint. 
If the present system of grading to 
matoes is to serve as a quality control 
technique in the manufacture of to 
mato juice, then the data in Table 
1 and 2 indicate that it is not ade 
quate. To illustrate, the data in Table 
| show only a slight grade relation 
ship when processing tomatoes of 
100% No. l’s versus 100% No. 2’s 
for color. 

Further, the score of the 
canned tomato juice is only J 3 points 
lower for the poorer tomatoes. If we 
consider the data presented in Table 
2. direct id 
ship between the raw product color 
and finished product. color, either as 
determined by the a/b color ratio or 
the U.S.D.A. color score. Also. these 
data show a very good relationship 
between finished product color as 


color 


we see almost a 
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| THE PACE OF 
is accelerated by 


electric power 


called 
nects many of the 


behind this assurance. 


power shortage in “ 


INDUSTRY in Iowa 

plenty of low-cost 
A huge power network, 
the lowa “grid” which inter-con- 
state's generating plants stands 
No industrialist need fear a 


the land of the gold that grows” 


where farsighted power systems always have a sur- 


plus of electrical energy, 
In addition, lowa offers a skilled labor 


ition periods. 


for low-cost cleaning! 


T HE OAKITE HOT-SPRAY 
Cleaning Unit makes wizards 


out of unskilled help Provides 


quick pressure, powerful cleaning 
pray. Wheel it 


to clean up greasy 


around the plant 


floors, equip- 


ment. Wash walls, woodwork, ceil- 


ings. Strip paint. Send for descrip- 
Oakite Products, 


Rector St., N. Y. 6, N. Y. 


tive literature 


Inc. 44F 


qconinte INDUSTRIag Clean, 


OAKITE 


“Ar, we 
"ALS « metHoDs * 


Technical Sernce Representatives Located in 
Principal Cities of United States and Canada 


even over peak consump- 


supply, excellent transportation 
facilities and a friendly state 
government. Learn more about 
lowa as the ideal location for 
your new plant write for 
your copy of “Industry's Road 
to Opportunity.” 445 Central 
National Building, Des Moines 
9, lowa. 


1OWA 
LAND OF THE 


GOLD THAT Grows 


A TOMATO PULPER 
that does a Better Job... 


Better 
right 


performance 


is built 
into the Langsenkamp 


E-Z adjust pulper. 2 to 3 times 


greater 


pulpers on the market, 


capacity than other 
and 


requires only a 10 hp, motor 


to operate! Paddles can 


be 


instantly adjusted to or from 


screen while 
operation. 


pulper is 


in 


Model “A”-25-50 tons per hour 


capacity. 
pacity 


On Hot-Break, 
doubled. 


E-Z ADJUST PULPER 


Write today te: 


235 £. South Street, 
INDIANAPOLIS 25, IND. 


ca- 





Recover profits from waste water with 


LINK-BELT liquid vibrating screens 


ON'T let profits go down the drain! With Link-Bele 


liquid vibrating screens, you can efficiently separate 


relatively fine solids from large volumes of liquid. Many 


leading canners and packers realize this extra revenue— 


and reduce stream pollution at the same time. For com- 


plete information, write today for Book 2377. 


LINK{©}BELT 


LIQUID VIBRATING SCREEN 


LINK-BELT COMPANY 


+ 


13,123 


2045 W. Hunting Park Ave., Philadelphia 40, Pa 


ADVERTISERS’ INDEX 


Anchor Hocking Glass Corp 


Angelus Sanitary Can Machine Co 


Armstrong Cork Company 
(Glass and Closure Division) 
Associated Seed Growers, Inc 


Barnes Co., W. F. & John 
Berlin Chapman Co 

Buffalo Weaving & Belting Co 
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KEY FIGURES at Univ. of Wisconsin’s raw products meetings are (I. to r 
sitting) C. H. Mahoney, National Canners Association and J. E 
O’Brien Jr., Stokely-Van Camp, Inc.; (standing) K. C. Berger, Univ 
of Wis. Soils Dept.; Agronomist K. P. Buchholtz; and Horticulturist 
L. G. Holm. Wisconsin's raw products meeting was instituted in 1925 


Canning crops experts report at 
Wisconsin raw products meeting 


THe Wisconsin CANNERS ASSN.’s raw product conference, held 
at the Univ. of Wisconsin’s campus, February 10-11, inten- 
sively covered the latest field techniques including aspects of 
both general and specific raw-product problems. Near-wilt in 
peas, which was troublesome last year in the intensive pea- 
growing central areas of the state, and a report on farmers’ 
attitudes toward the present agricultural policy, were featured. 


Dr. Kermit C, Berger, professor of soils at the University, 
said that despite better fertilizer materials and much greater 
use of them today, farmers should use five or six times as 
much fertilizer to realize most profitable yields, or roughly 
two or three times as much just “to come out even.” Berger 
stated that the only way to tell what kind of fertilizer to use 
is by soil testing, and also that, while fertilizer placed with 
the seed can give plants a 10-day to two weeks’ headstart, 
such placements cannot take care of the plant requirements 
for maximum growth. 


Urging early removal of weeds, L. G. Holm, prof. of 
horticulture, told the canners, most of whom were fieldmen 
or heads of field departments, that “crops can be crippled 
even though 80 percent of the weeds are removed within three 
or four weeks after the plants come up. The crop may never 
recover from this injury.” 


Use of combined insecticides and fungicides wherever pos 
sible was recommended by Dr. J. C. Walker in discussing 
seed treatment. The plant pathologist pointed out that in 
addition to the economies of the one application for double 
control, “You have the value of the insecticide, which alone 
may be a little injurious, by having the fungicide there.” 


All agriculture as well as canning crops growers haVe bene 
fited from the “remarkable job” done by canners working 
cooperatively to develop and improve agricultural equipment, 
said Dr. C. H. Mahoney, director, raw products bureau, NCA 


Other speakers included H. D. Bruhn, University agricultural 
engineer; R. J. Penn, agricultural economist; K. P. Buchholtz, 
prof. of agronomy; E..E. Phillips, American Can Co.; Warren 
Gabelman, horticulture professor; Paul C, Ekern, prof. of soils 
and meteorology; D. J. Hagedorn, who was instrumental in 
developing the New Era canning pea; J. W. Apple, prof. of 
entomology; Gene Walgenbach, Mammoth Spring Canning Co.; 
Richard Czehno, Green Giant Co.; Richard Yero, Libby, Mce- 
Neill & Libby; and William Luckman, Shell Chemical Co 
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Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


When = answering advertisements 


Position Wanted 


Available 


FOOD TECHNOLOGIST with exeprience in 
diversified line of products and types of op- 
erations (canning, freezing) and academic 
background in business desires to invest and 
participate in small to medium size food man- 
ufacturing organization. 

Write Box 47, Food Packer. 


For Sale—Machinery & Equipment 


FOR SALE: Stainless Steel Jacketed Kettles 35 
to 500 gal.; Al: 100 and 150 gal. with double 
motion agitator. Kyler “H” Wrap Around 
Labeler. Tri Clover #24 EH Stainless Pump. 
Large stock Stainless Steel and Aluminum 
Tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE—Used Canning and Frozen Food 
Machinery, write for complete list. Send us 
list machinery you have to sell. Otto W. 
Cuyler, Inc., Webster, N.Y. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S Vacuum Pans, 3’, 4’, 5’, 6’; 
1—Std. Knapp self-adjusting Carton Seoler; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
1%" cc. S/S Jacketed Kettles and Tanks; 
Filters; Labelers; Mixers. Only a partial list 
CONSOLIDATED PRODUCTS CO., INC. Ob- 
server Highway and Bloomfield St., Hoboken, 
N.J., HO3-4425. N. Y. Tel. BA7-0600- 


Freezer Space for Rent 


Freezer and cooler space for rent, also operat- 
ing room. Any meat or frozen food operations. 
Reasonable—suburb of Chicago. Call or write 
Colonial Packing Co., 850 Madison St., Oak 
Park, Illinois. Phone Village 8-7400. 


For Quick Results! 
Why not try Food Packer's Classi- 
fied Advertising Section? 


Label Manufacturers 
reaffirm trade customs 


The label manufacturing industry 
has reaffirmed the Trade customs 
which have been in existence for many 
years, according to the Label Manu- 
National 
A study of the customs governing the 
buyer-seller relationship for the past 
30 years indicates that there has been 
little change in this relationship. A 
copy of the document is available 
from the Association, 1700 Eve St., 
N. W., Washington 6, D. C, 


tacturers Association, Inc. 
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determined subjectively and the color 
as determined objectively with the 
aid of the Hunter meter (a/b color 
ratio). 

Why isn’t there a better relation- 
ship between the raw product grade 
as determined by the present system 
of grading tomatoes and the color of 
the finished product? There may not 
be a single answer to this question. 
However, one possible explanation is 
found if you consider the method 
used for grading the tomatoes under 
the present system. That is, the grader 
usually determines the color of the 
tomatoes from an external appear 
ance of the tomato rather than from 
the juice made from the tomatoes 
With the data in mind as presented 
in Table 2, it 
consider the proposed method ot ex 


seems advisable to 


tracting the color from a sample of 
the tomatoes and then to evaluate 
this color. This is the juice that is 
eventually processed and sold as the 
canned product. Further, by studying 
these data and other data published 
in this report, you can establish the 
color line needed in the raw product 
and the finished product to manufac 
ture a specific quality of tomato juice. 


Summary 


One of the summary statements found 
in this report says: “On the basis of 
overall averages disregarding variety 
season, process and time of inspec- 
tion, a Hunter a/b color ratio for the 
raw product above the range of 1.60 
to 1.69 was required to produce 
minimum Grade C canned tomato 
juice for the U.S.D.A. grade factor 
of color. A raw product a/b color 
ratio between 1.85 and 1.95 was re 
quired to obtain minimum Grade A 
tomato juice for color.” 

There is a further advantage offer 
ed by determining the raw product 
quality on this basis, i.e., if a system 
for handling other factors of raw prod 
uct quality could be satisfactorily de 
veloped and the color determined on 
an objective basis, a satisfactory sys 
tem of paying for raw product quality 
on a sliding scale basis could be de 
vised. This is used for many other 
products and it might be highly ad 
visable to attempt such a system for 
tomatoes for manufacture into strain 
ed products These are factors, how 
ever, for the industry to decide in 
cooperation with growers and market 


ing groups 


Reference 


Gould, Wilbur \ Davis, Rees B., Mavis 
James O Krantz, Fred A. Jr., and Healy, 
Norman C. A study of the relationship of vari 
ous grades of fresh and canned vegetables. II 
Canned tomato juice. Ohio Agricultural Ex 
periment Station, Department of Horticulture 
Mimeograph Series No. 54-2.@Jan. 1954 
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GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 2, MARYLAND 


Hume opens new branch 


The H. D. Hume Co. of Mendota, 
Ill., has formed the Hume Products 
Corp., a new sales division which 
will handle the company’s branch 
operations, it was announced by H, D. 
Hume, president of the firm. The new 
company, with offices at Beaver Dam, 
Wis. and Mechanicsburg, Pa., will 
handle the distribution of Hume prod- 
ucts in Wisconsin and along the east- 
em seaboard 


Booklet published on Blue 
Lake green beans 


A young green bean from out of the 
West, the “Blue 
won more than 30 percent of total 


Lake” variety, has 


canned green bean sales, iccording 
to Chester I. Chase of Salem, Ore., 
president of Associated Blue Lake 
Green Bean Canners, In 

A new brochure entitled “The story 
of canned Blue Lake green beans” 
recently was published by the As 
sociation. The Blue Lake variety, Mr 
Chase said, is a distinctive type of 
green bean ce veloped specifically for 
canning and 
Oregon 


ireas of northern California 


' 
grown commer ially int 


Washington and two small 





How they got there 


ee 


General 


Lucius 
D. 
Clay 


’ 


“Guns, government, or cans...’ 


ONE DAY SHORTLY AFTER he had been named chairman 
of the board of Continental Can Company, an old Army 
friend asked Gen. Lucius D. Clay, “Exactly what do you 
know about the can business?” 

Clay squared his now-famous jaw and snapped, “Noth 
ing.” Then he added, “But I do know a little about admin 
istration, and J can learn about cans.” 

rhe General can afford uriderstatement; his record sup 
plies the adjectives 

As the son of Alexander Stephens Clay, U. S, Senator 
from Georgia, he was introduced early to public life. The 
time spent in Washington presaged his future in two ways: 
Clay served briefly as an understudy pageboy—his first 
government job. And while there he took enthusiastic 
advantage of a rule allowing legislators’ families to bor 
row books from the Library of Congress; to make full use 
of the library while he could, young Clay trained him 
self to read and learn rapidly 

In 1918, the 21-year-old Clay accepted an appointment 
to West Point. In 1924, he became an instructor in classes 
in civil and military engineering at the Point 

With the Corps of Engineers, he worked eight years 
on river and harbor projects and supervised the construc 
tion of the Red River Dam in Texas and the Civil Aer 
onautics Administration's $100 million defense airport 
program 

When World War II came, he was named to his first 
big administrative post—Army Director of Materiel. After 
breaking several bottlenecks for General Eisenhower at 
Cherbourg and Washington, he became Deputy Director 
for War Mobilization and Reconversion. 

As Army spokesman for the War Production Board, he 
divided the nation’s economic pie between the military 
and non-military, hardly an enviable chore. But withal, he 
won the admiration of businessmen with whom he dealt: 
his decisions were based on reason, not whim. 

When General Clay assumed the duties of Military 
Governor of Germany and Commander-in-Chief of the 
U, S. Forces in Europe, it was with the same vitality he 
was later to show ,at Continental. He worked a 74-hour 
week, frequently skipping lunch to squeeze more work 
time out of the day. It was in 1948 that the greatest de 
mand was made on his resourcefulness and energy, when 
he conceived and administered the Berlin airlift. But that’s 
history, 

During the summer of 1949, after General Clay re 
tired from the Army, he completed his official and person- 
al report to the American people, Decision in Germany 

and he wrote the book himself, Moreover, he ¢has 


never accepted a fee for his lectures on Germany, a report 
which he feels should come gratis to the country’s tax- 
payers. 

Just about this time, Carle C. Conway, Continental’s 
board chairman, decided to retire. Sidney J. Weinberg, a 
director who had been the General’s old workmate in the 
Office of Defense Mobilization, urged the board to name 
Clay as the replacement, Of his old golf crony, Weinberg 
said, “He’s an annoying competitor on the last three holes, 
when the chips are really down, and I must say that he’s 
got one of the finest minds I know. He’s got an industrial 
mind.” 

According to General Clay, “Guns, government, or cans, 
the art of administration is the same.” He believes ex 
ecutives ought only to coordinate and control operations 
broadly at the top level, 

A firm believer in a close-knit organization, Clay set 
about to achieve this at Continental, an imposing task be- 
cause of the geographical sprawl of its 74 plants, mills, 
and other operating units. Clay centralized responsibility 
by placing a vice-president in charge of each of the three 
geographical metal divisions, with a sales head and a pro- 
duction head under him. Overall he installed a metal 
division executive vice-president to report directly to him 
All down the line, in each of the five product divisions, 
and the equipment manufacturing, research and engineer 
ing, and development divisions, Clay delegated more 
responsibility to the top executives, 

As he delegated, however, he tightened top manage 
ment controls. Today, vice-presidents meet with him 
monthly to review their operations. Through the use of 
graphs and charts and flags, he makes dramatic presenta 
tions of individual plant records. Once a plant has been 
flagged—has shown operational losses—it has to run in 
the black three months before it gets its figurative gold 
star and is restored to official favor, Once a week, he 
receives reports on day by day activities at a top level 
staff meeting, where he also tests his ideas—and they are 
many 

Although General Clay stresses the larger aspects of 
administration, he is far from ignoring the details of op- 
erations. As a starter at Continental, he made a flying 
inspection tour of the company’s plants, 64 at that time, 
in some 21 states, the first such tour by a board chairman 
in Continental history. Subsequently he set up a schedule 
to visit each plant once a year, His sharp insights prompt 
ed one amazed plant manager to remark after a visit, 
“He came out asking the kind of questions a veteran can 
maker would ask.” 

The twin objectives Clay has set for himself are making 
Continental bigger than it is and making it better known 
to the public. He’s accomplishing both. 

The board of directors in 1951 allocated $80 million 
toward an expansion program, And, through the acquisi 
tion of several companies, Continental has moved into the 
smaller and medium-size bag and the flexible packaging 
fields, as well as the fast-growing business of making paper 
containers for milk, 

The second part of his goal is being realized through 
a bigger advertising and public relations program, Since 
1950, when General Clay was made top man, the ad- 
vertising program has been expanded to include monthly 
advertisements in TIME, FORTUNE, and BUSINESS 
WEEK. 

In 1952, sales were increased by $15 million more than 
1951 to $475 million, a record high, Net sales of more 
than $240 million for the first six months of 1953 were 
17 per cent higher than those for the same 1952 period. 

No need, now, to ask General Clay what he knows about 
cans. 


FOOD PACKER 





A 


What TEPP* can do for j@. 


farmers: 


Spray one day and 
harvest poison-free crops 
48 hours later! 


processors: 


Cleaner crops that need less washing, fewer 
rejects due to last-minute infestations! 


They all like remarkable TEPP—the pesticide 
that kills without leaving any lingering poisonous 
residue. When properly handled, TEPP can 
assure cleaner, higher quality crops that mean 
more profits for both farmer and processor. 

Low-cost, amazingly effective TEPP kills 
aphids, thrips, red spider mites, leafhopper 
nymphs, flea beetles and many other pests. 
TEPP is available 1) as a liquid concentrate, 
2) as a stabilized dust, and 3) with other 
active ingredients. Recommend TEPP formula- 
tions to the growers in your area. For the 
names of manufacturers of TEPP, write to 
et Eastman Chemical Products, Inc., Chemicals 


Division, Kingsport, Tennessee. 


WR Onc 


poison-free crops 


*Tetraethyl Pyrophosphate is made from triethyl phosphate—an Eastman 
chemical. TEPP is not supplied by Eastman Chemical Products, Inc. 


Eastman 


CHEMICAL PRODUCTS, INC. | subsidiary of EASTMAN KODAK COMPANY 
KINGSPORT, TENNESSEE 





IOCHIEF 


THE POPULAR MAIN CROP HYBRID 


A reliable cropper, with few if any suckers, highly resistant 
to Stewart's bacterial wilt, and readily harvested by hand 
or mechanically. The ears are cylindrical, with kernels of 


attractive shape and size. 


SEED AVAILABLE FOR PROMPT OR SCHEDULED SHIPMENT 


Asq row 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


Atlanta 2 e Cambridge, N.Y. e Exmore, Va. e Indianapolis 25 ® Memphis 2 
Milford, Conn. e Oakland 4 e Salinas e San Antonio 11 





E. E. Wilkie, Pacific American Fisheries, Inc., Bellingham, 
Wash... and president of National Canners Association, said 
that food canners have performed an economic miracle in 
holding the price line on ¢ ined foods against sharp Increases 
in their major cost items. Statement was made before 12nd 
annual meet of the Utah Canners Association, Salt Lake City, 
March 12. Wilkie explained that the retail prices of canned 
fruits and vegetables still are below the ceiling prices that 
were in effect almost two years ago when OPS was ibolished 
He cited govt statistics showing that canners pay 2% times 
more for raw food and three times more in wages than 15 
years ago. But over this period retail prices of inned fruits 
and vegetables rose only by two-thirds. Today’s canned-food 
prices average 7 below OPS ceilings in effect in June 1952 
and clearly establish canned foods as the consumer’s best food 
buy for this year, the NCA president declared 


Today's home-maker boasts of her use of canned & pack- 
aged foods instead of apologing, Dr. H. L. Stier, director of 
statistics for National Canners Association, told Ozark canners 
Keb. 19 at the issociation’s annual meeting in Springfie ld, 
Mo. Reporting on a number of national surveys of « unned 
foods usage, Stier said that ore younger women tse ( inned 
vegetables than older housewives; 44 of families where the 


) 


wife was under 25; 39° where she was 25 to 35; and about 
30% when past 35. With canned fruits the age factor wa 
not as great, but slightly more of the younger housewives usec 


them; about 26 of those under 35; about 2 of those older 


In still another speech made by an NCA official, Nelson 
Budd, director of information, told Tri-State Packers Assn. at 
its spring meeting Phila March 11) that per capita consump 
tion of canned foods reached a new peak in this country last 
year. Budd said, “Each civilian in the U. S. ate an average 
of 102 2 pounds of « nned foods in 1953 in ll tine high 
according to USDA bive years wo. the figure was 96.9 
pounds 10 years ago, 68.3 pound 15 year igo, 64 pounds 
This growth is a sound reflection of consumer satisfaction with 
canned foods which bring Oo much crTvice und bounty to 


shoppe . cook and groce!l 


Charges against the Ohio Canners Association and 10 tomato 
processors who were cited, with 14 other canners, in a price 
fixing and conspiracy complaint by Federal T1 ile Commission 
have been dismissed by E. F. Haycraft, FTC examiner. In an 
initial order that is subject to appeal or review by FTC, Hay 
craft also dropped part of the compl iint against the remaining 
14 respondents But he left intact five harge of alleged con 
spiracy to destroy a midwestern tomato growers cooperative 
The firms and Ohio Association were charged with two counts 
of fixing prices for raw tomatoes and seven ount of con 


spiring to destroy the crop ind the Cannery Growe1 Inc 


Maumee, Ohio. Haycraft stated that he ould find no evidence 
that the canners association, its officers and directors, or the 
ten processors were guilty of any of the alleged practice Phe 
ten companies named in the dismissal, all of Ohio, are: Beck 
man & Gast Co Ine St. Henry suckeye Canning Co 
Weston; Greenville Canning Co., Greenville; St. Mar Pack 
ing Co., Sidney; Bryan Canning Co., Bryan; Home Canning 
Co., Blissfield; Tip Top Canning Co., Tipp City; Diegel Can 
ning Co., Wapakoneta; Minster Canning C Minster; and 
Stemley Canning Co., New Weston. Remaining 14 respondent 
include: H. J. Heinz Co., Pittsburgh; Campbell Soup Co 


Camden, N. J Hunt Foods, Inc., Fullerton, Calif Bauer 
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Canning Glasspacking Freezing March 15, 1954 


Cannery, Inc Holgate, O.: Foster Canning Co Napoleon, © 
Gibsonburg Canning Ci (Gibsonburg, O and Stokely-Van 
Camp, Inc., Indianapolis 


Babies continue to be big business! Last year America’s in- 
fants consumed an all-time high of more than one billion jars 
of baby food, and 1954 is expected to break that phenomenal 
record reports the White Cap Co., nation’s largest manufac 
turer of « ips for rood VACUUhh- sé tiled in glass \ White Cap 
Co. spokesman added that the increasing appetites of infants 
have not only revolutionized the food packing industry, but 
mothers have benefited most Thanks to sterilized glass jars 
nd vapor-vacuum caps, mothers no longer must spend hours 
straining and pureeing frui ind vegetables; sterilizing pans 
throwing away half the food after each meal. or transterring 


it to another container before storing it in the refrigerator 


USDA announces to the fruit and vegetable trade that “any 
member of the trade who changes in any manner the working 


of an official inspection certificate relating to a perishable 


ag 
ricultural commodity—whether or not the commodity is frozen 
will be subject to prosecution to the full extent provided by 
law Officials of the Dept. said that in administration of the 
Perishable Agricultural Commodities Act, enforcement officers 
find occasional alteration by some unauthorized person of an 
official inspection certificate. The alteration usually consists of 
i change of date, of the quantity inspected or of the brand 
name or grade—or a combination of these items. An investiga 
tion recently made of a shipment of frozen vegetables, where 
the date of an official in pection certificate was altered, re 
vealed that one of the de ilers did not consider the alteration 
seriou because the produce Wil frozen ind apparently wis 
not aware of the heavy penalty to which he was subject 


Bulk of the U. S. Market is in places under 50,000 popu- 
lation iwecording to extensive research by ( ipper s Publica 
tions, Topeka, Kansa ctor Hawkins, director of research for 
Capper s, announces tl 65° of the | S population is in 
places under 50,000 population; 63 of | S. families are in 
place under 50.000: 63 ot occupied dwellings are in place 
under 50,000: 7] of owner-occupied dwelling units are in 
places under 50,000; and 75% of the single-family dwelling 
units are in places under 50,000 


Kraft Foods Co., Chicago, has adopted the interlocking type 
ips and bases for its entire line of products pac kaged in 


mouth elas jar Kratt tated reasons for the chanwe as 


he lving probl ! ve ng around jar pac k wed product 


mainly a costly time facto tocking and re tocking, the need 
for more orderly and 1 helf display, and better product 
identification Phe Mpany idded that from time to tine 
when packaging lends itself the interlocking feature, which is 
pl wided by a ridged ip ind indented jar base, will be adopt 

ed for other product Suppliers of gla for Kraft are Hazel 
Atlas Glass Co W | \W\ Va Ball Bro Muncie, Ind 

und Metro Gla Ce \ { N J cap ire furnished 
by Crown Cork & Sea saltimore sall Bros. ¢ ap 
Co., Chicago; and Bernad ) »., Evansville, Ind 


Financial news: Hunt Foods, Inc., Fullerton, Calif., reports 
net sale ot $62,495,487 and net income of $848,369 for 1953 
This constrasts with net sales of $59,768,596 and net income 
of $1,596,228 for 1952. McCormick and Co., Inc., reports sales 
f last fiscal year at $39 million, according to President Cha 
P. McCormick. He ys that net sales for the company should 


approach the $100 million mark during the next 10 vears 





U. S. Steel announces 1953 income at $222.1 million, con 
trasted to $143.6 million in 1952. Return on sales for '53 was 
5.87; 1952 return on sales was 4.6%. U. S. Steel's production 
in 1953 reached an all-time high—35.8 million net tons of 
ingots and castings, operating at a rate of 98.4% of capacity; 
this was 128.6% of the production rate averaged during 1947- 
19. The previous record was established in 1951 when 34.3 
milion tons were produced. United Can & Glass Co., Hayward, 
Calif., reports net income, after taxes, of $601,118, compared 
with $827,176 for previous fiscal year. Sales in 1953 declined 
approximately 15% from preceding year. Hazel-Atlas Glass 
Co., Wheeling, W. Va., showed a nice increase in 1953—sales 
of $79,250,216, compared with $70,911,083 for 1952. Net 
earnings, 1953, were $3,112,385; 1952, $2,956,108. Thatcher 
Glass Mfg. Co., Elmira, N. Y., reports 1953 net sales as $32, 
597,492, compared with $27,744,109 for 1952. Net income, 
1953, was $1,246,651; 1952, $990,575. Sales of Diamond 
Alkali Co., Cleveland, Ohio, producers of basic chemicals and 
allied products, reached a record high of $86,734,279 in 1953, 
an increase of 13°° over 1952. Earnings in 1953 were $5,939, 
189, equivalent, after preferred dividends, to $2.39 per com 
mon share outstanding. This compares with earnings of 
$5,461,820 or $2.18 per common share in 1952. 


The following food broker firms were accepted as members 
in the National Food Brokers Association, the Association has 
announced: Food Marketers, 131 Third St., Des Moines 9, 
lowa: J. N. Rhodes Co., 461 Market St., San Francisco; Geo. 
Bryan Brokerage Co., 306 Walnut Bldg., Des Moines; John F. 
Achterberg Co., 1020 Overland St.-Box 31, El Paso, Texas; 
Grant Brokerage Co., 4028 Colfax Axe., South, Minneapolis; 
and Hanson Feed Sales, Inc., 610 W. Michigan St., Milwaukee, 
Wis 


“The average American gets something less than two percent 
of his total calories from soft drinks,” Neil Kelly, vp of Sugar 
Information, Inc., told the Indiana Bottlers of Carbonated 
Beverages in Indianapolis recently. “The substitution of non 
nutritive beverages for this scant supply of calories couldn't 
be expected to reduce the weight of a shadow.” 


Names in the News: J. W. Siegfried, peach and tomato can- 
ner from Columbia, Va., was elected president of the Virginia 
Canners Assn. at its annual convention held in Roanoke, Va., 
recently, Siegfried succeeds $. G. Wimmer. Other newly elect 
ed officers are; C. D. Price of Stanley, Va., vice-president; and 
E. S. Marshall of Roanoke, (re-elected) secretary-treasurer of 
the association . Joseph S. Shelly, Wheeling, W. Va., has 
been named secretary of the Vegetable Growers Association 
of America, effective May |. Association has opened full-time 
office in room 528, Mills Bldg., 17th St. and Pennsylvania, 
N. W., Washington, D. C.; H. D. Brown, professor of Horti 
culture, Ohio State University, has served as secretary of VGA 
of A for more than quarter century . Robert Gair Co., New 
York, has opened an office at Atlanta, Ga., 705 Forsyth Bldg 

Stockholders at a special meeting approved the change 
of name of Consolidated Grocers Corp. to Consolidated Foods 
Corp., according to President S. M. Kennedy Consoli 
dated’s chairman of the board, Nathan Cummings, was award 
ed an honorary doctor of laws degree at Florida Southern 


College’s 69th annual Founders Week convox ation, Lakeland, 
Fla., March 5 


Benjamin Harrison has been named sales manager of C. F. 
Sauer Co., pioneer extract manufacturing firm in Richmond, 
Va American Can Co. will open a new plant in Denver for 
manufacture of food and beer cans, M. P. Cortilet, vp in 
charge sot Canco’s central div. has announced Leon Hen- 
derson, former OPA administrator, is president of Silver Bell 
Food Corp., Philadelphia, a new company formed to manu 
facture and distribute condiments and food specialties the 
Isleton, Calif., cannery of Ensher, Alexander, and Barsoon, Inc., 
will be operated this season by Sun Garden Packing Co., San 
Jose, Calif Thatcher Glass Mfg. Co. announces election 
of W. J. Green, formerly president of Stone & Co., Louisville, 
Ky., as executive vp; Thatcher also has opened a new offic 
in Louisville. F. W. Edson has been named manager; address 
is 1162 Eastern Parkway Heinz changes: B. D. Graham, 
former general sales manager, was promoted to new position 
of vp of marketing; Franklin Bell, director of advertising and 
public relations since 1928, has been placed in charge of ad 
vertising and public relations for all four companies of Heinz’ 
international business; Arthur Dimond, manager of advertising, 
will be in charge of the Heinz advertising program in the U.S 
... James A. McConnell, Ithaca, N. Y., has been named ad 
ministrator of the USDA Commodity Stabilization Service; he 
succeeds Howard H. Gordon, who is returning to his position 
with Southern States Co-op., Richmond, Va Florida Citrus 
Canners Co-op, Lake Wales, Fla., packer of the “Donald Duck” 
brand of canned and frozen citrus products, and one of the 
largest processors in Fla., has appointed canned foods brokers 
in Los Ange les, San Francisco, Milwaukee, and Boston and 
frozen concentrate reps in Boston, Indianapolis, Chicago, Tor 
onto, Calgary, and Vancouver Comstock Foods Inc., Gen 
eva, N. Y., announces it is closing its plant immediately because 
of sharp decline in pea acreage and need for consolidating 


canning Operations 


General Foods Corp. announces it is closing its Mt. Morris 
(N. Y.) Birds Eye plant indefinitely because of “economic fac 
tors,” according to J. M Seaman, eastern regional production 
mgr. of the Birds Eye Div. . . Welch Grape Fruit Co., Inc., 
will start construction of a $750,000 grape juice plant in St 
Catherines, Ontario, in April. About 5,000 tons of Niagara Dis 
trict grapes will be processed each season Holly-Ann 
Growers & Packers, Inc., Buffalo, N. Y., has been incorporated 
with capital of 200 shares; principals are J. F. Canale, Buf 
falo; F. J. Morabito, Tonawanda, and V. J. Morabito, Tona- 
wanda . . .More than 60 production men of Gerber Products 
Co. met in Rochester recently for a 4-day conference to dis 
cuss company problems Vincent J. Senn, formerly prof 
of agricultural chemistry at University of Florida, recently 
joined the staff of the U. S. Citrus Products Station (USDA), 
Winter Haven, Fla Link Belt Co., Chicago, announces 
appointment of John D. Riley as district mgr. of its Cleveland 
office, and Harry G. Anderson as district mgr. of the Newark 
N J. office Oliver Willits, vice chairman ot board ot di 
rectors of Campbell Soup Co., states that the construction of 
of company’s new Napoleon, O., plant on same site of pres 
ent plant will depend on whether local trustees will relay 
zoning regulations 
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